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Once used as the ransom for 
kings, “peppercorns,” in mod- 
ern dress still pay their own 
way as the most important 
flavor-factor in your prepared 
meat product! SPISORAMA 
(dry-soluble) PEPPER is the 
crowning achievement of this 
““pepper-evolution.” Even 
spreading, made from the fin- 
est oleoresin, uniform in 
strength and quality from 
batch to batch, completely 
pure ... SPISORAMA PEPPER, 
true to tradition, pays its own 
way. Try it! Trial quantities on 
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Time for 'Homework' 


It is only half true to say that the meat 
industry will face three great problems (or 
opportunities) during the approaching session 
of Congress: obtaining a reasonable form of 
humane slaughter legislation; securing adequate 
financial support for public-interest, public-paid 
meat inspection, and maintaining the principle 
that the interwoven interests of livestock pro- 
ducers and meat processors should remain under 
the guardianship and regulation of the Depart- 
ment of Agriculture. 

While these questions may be brought to 
a focus before Congress in the not-too-distant 
future, the time for their solution is now 
(and the past 12 months) rather than on some 
occasion of legislative crisis. 

Every slaughterer who reads a trade publi- 
cation or belongs to an association must be 
aware that the passage of certain so-called hu- 
mane slaughter legislation would force him to 
spend large sums in adopting radical and 
doubtful slaughtering techniques. In view of 
this situation we ask these slaughterers directly: 

1, What have you done during the Congres- 
sional recess to inform your Representative on 
your views? On the adequacy of your methods? 
On the effect of imprudent legislation on your 
business, the livestock producers of your area 
and packinghouse labor? 

2. Have you given the thought leaders in 
your community—preachers and _ priests, edi- 
tors, teachers, club executives, union heads 
and others—the viewpoint of the livestock-meat 
industry and told them how the industry has 
sought, and is still working earnestly, for a 
satisfactory solution of the problem? 

3. Have you informed the doctors and vet- 
erinarians of your community on the problein 
because of their interest in science, food and 
animals? 

4. Do the producers from whom you buy 
livestock, the county agent and the farm editor 
realize the direct and indirect effects of hu- 

ve slaughter legislation on farmers? 

Do the union workers in your plant re- 
alize how an unwise law might affect your 
status as.an employer of labor? : 

This is some of your “homework.” There isn’t 
much time to spare, but you can still get a lot 
done if you remember that “the time is now.” 


An 






News and Views 





All-Time record price of $30 a pound, or a total of $31,050, 
was paid late this week for “Honeymoon,” grand champion steer 
of the 58th International Live Stock Exposition in Chicago. The 
prize animal, a 1,035-lb. Hereford, was purchased by Arthur 
Godfrey, whose CBS television and radio programs emanated 
from the International Amphitheatre during the big exposition. 
“Honeymoon,” which also was named grand champion of the 
junior show, was entered by Mrs. Sue L. Secondino, 19-year-old 
farm wife of New Goshen, Ind. She and her husband, Peter, 
23, bought the Hereford for $100 while on their honeymoon in 
Texas last February. They plan to buy their own farm with 
the prize money. Previous record price for the grand champion 
steer was the $20.50 a pound, or a total of $20,367, paid last 
year for a Shorthorn entered by Pennsylvania State University. 

This year’s carcass competition and auction also attracted 
great interest. The grand champion lamb carcass was purchased 
for a record $27 a pound by Armour and Company for Sure 
Save Food Mart, Chicago. The 53-lb. carcass, a Southdown, 
brought a total of $1,431 for the lamb’s exhibitor, the Univer- 
sity of Kentucky. Agar Packing Co. also paid a record price 
of $10 a pound for the 167-Ib. grand champion barrow carcass. 
The grand champion steer carcass was bought by Allen Broth- 
ers, Inc., for the Golden Ox Restaurant, Chicago, at $6 a pound, 
or $3,570. A story and photos of the big show, emphasizing 
the trend toward meaty animals, will appear in THE NATIONAL 
PROVISIONER Of December 14. 


Sales and Earnings’ of International Packers, Ltd., Chicago, 


for 1957 are expected to be “at least equal” to those of last 
year, H. H. Luning, president, and A. Thomas Taylor, chair- 
man, said in a letter to stockholders. The company had net 
earnings of $1,291,385 on sales of $28,995,628 in 1956. “Ail 
foreign subsidiaries show a profit except Uruguay and Brazil 
and the latter company has in recent months reduced losses 
incurred earlier in the year,” the executives said. The company 
will halt meat packing operations in Uruguay on December 20 
because of “onerous conditions,” they explained. A Uruguayan 
subsidiary of Armour and Company will close on the same date. 
Luning and Taylor said that “considerable progress” has been 
made in Argentina. “Early indications for 1958 appear en- 
couraging for the company as a whole, but too many economic, 
political and social factors affect our industry to permit accurate 
forecasting,” they concluded.. International Packers also operates 
plants in Australia and New Zealand. 


State Meat Inspection is being urged in New Jersey. T. 


Everett Rose, president of the New Jersey Health Officers As- 
sociation, announced that he will ask Gov. Robert B. Meyner 
and the legislature to take “prompt action in establishing meat 
and poultry inspections” for the state. The association, meeting 
in Atlantic City, adopted a resolution stating, “meat and poul- 
try are food products that should be inspected for the protection 
of the consuming public's health.” 


Sales Of Booth space for the suppliers’ exposition at the 12th 


annual meeting of the Western States Meat Packers Associa- 
tion are going fast, E. Floyd Forbes, president and general 
manager, announced this week. The convention is scheduled 
for February 17-20 at the Sheraton-Palace Hotel, San Francisco. 


An Extension of the 52 per cent corporate tax rate for another 


year will be sought when Congress reconvenes, Republican 
leaders indicated this week. The tax rate now is due to drop 


at the end of the fiscal year. se 


U 









UNUSUAL Ideas Flourish in This Texa 


XPANSION of cooler space—the perennially “short” 
Bien in a growing packinghouse—and a better organ. 

ization of service facilities mark current construction 
activities at Texas Meat Packers, Inc. of Dallas. The firm, 
which began business as a hotel supply house in 1939, 
now operates a slaughtering plant, a boning plant and a 
fabricating plant in Dallas. Boning operations will be 
transferred to the slaughter plant when the new facilities 
are completed. 

In order to make room for the additional cooler space, 
the firm’s offices, inspector's quarters, dry storage space, 
and employe comfort facilities were moved to new service 
buildings. These buildings are constructed of cement 
block and all are air-conditioned. The main office build- 
ing’s interior walls are made of cork. The cork, which 
is needed for sound-deadening because all the accounting 
machinery is located in one office, has been given unique 
treatment. Partners Joe Spiratos and Archie Sloan com- 
missioned a local artist to paint outdoor and sport scenes 
on the walls. The result is striking. i 

The firm is now relocating its engine and boiler rooms 
and maintenance shop in a new structure next to the main 
plant. A new Kewanee water heater capable of heating 
10,800 gph. to 180° F. is being installed there; the water 
will be heated with high pressure steam. 

The plant area released by powerhouse relocation will 
be converted into refrigerated space to house boning and 
freezing activities. 

A second floor has been added to much of the plant 
and contains three large coolers with a combined capacity 
of about 1,000 head. A tendering room employing West- 
inghouse equipment is being installed on the second level. 
A special high capacity elevator, which carries nothing 
but carcasses, was installed to serve the second floor. 
Since the chill cooler is located on the first floor, and there 
is plenty of room on the loading dock to assemble a truck 
load of meat, movement by elevator does not impede the 
orderly flow of carcasses. The company sells almost all 
of its meat in truck lots to buyers across the nation and 
there is no need to switch out a carcass or two for “will 
call” customers. 

For delivery work the firm operates a fleet of 13 cross 
country trucks and insulated trailers refrigerated with 
Thermo-King units. 

The packer’s new garage is equipped for complete 
maintenance of its motor vehicles. The 11-man garage 
crew includes five truck mechanics and two Thermo-King 
mechanics. The trucks are given a thorough checkup 
every 4,500 miles, which is about the equivalent of & 
round trip delivery run, says Jim Burns, fleet supervisot. 
Continuous preventive maintenance work, coupled 
driver assignment to specific trucks, has raised fleet mile- 
age to 5.5 miles per gallon of gasoline. One driver mal- 
ages to get 7 miles per gallon, according to Burns. 

All the cross country rigs, which haul in excess of 
30,000 Ibs., are equipped with Tackograph instrument 
which record on a graph the speed and operating tim 
for each truck. 
























































TOP PHOTO: Murals of fishing and other sport scenes enliven For local delivery the firm has three bob-tail trucks 
the main office walls of sound-deadening cork. which are equipped with rails for hanging beef. 
BOTTOM PHOTO: Partners Archie Sloan and Joe Spiratos are firm believes that rail hanging does .not entail any 


seated against a painted backdrop in their private office. loss in capacity and the beef always arrives in good col 
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tvice | dition since there is no chance of the meat becoming soiled. 
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hie MAINTENANCE on nation-traveling trucks is done in firm's garage. 


= in the past largely because of difficulty in getting workers 
st all | ‘© perform the operation. The plant recently installed a 
a“ Fairbanks, Morse pump which is used regularly to skim 
» “will the top of the impounded waste and pump the fat to a 
wet rendering tank in the courtyard back of the main 


s ss as fs < at a 


a NEXT COLUMN (TOP): Conveyorized setup, which is controlled by 


push buttons, permits renderer William Durough to do his job with 
minimum manual effort. CENTER: Pumps are used to skim fat from 
mplete basins and to remove sludge from the bottoms. Dewatered sludge is 
garage dumped in bin (left) and picked up by a scavenger. BOTTOM: 
o-King Livestock buyer Gene McGlaum drives animals past the conserva- 
neckup tion-sign on the way to the scale house. 
t of a 
avin plant. The renderer, whose other tasks have been simpli- 
4 with § ‘ed through conveyorizations, starts the pump periodically 
t mile § °"d guides the intake nozzle along the top of the settling 
- tank. The pump moves skimmings to the wet rendering 
: cooker, The pump installation has paid for itself many 
a times over since the firm now salvages many dollars worth 
“aa of grease each day. 
tine The tank bottoms are now cleaned daily. There is no 
point in allowing fermenting material to accumulate at 
teaile the bottom of a tank and lower the value of the salvaged 








6 The fat, Sloan points out. For tank cleaning the packer uses 
<g Fairbanks, Morse pump that is suspended from a porta- 
y ble hoist riding a monorail straddling the settling basins. 
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Frozen Food Order Assembly Systematized 


Y designing the storage facilities 
in its frozen food order assem- 
bly room along functional lines, 

Sugardale Provision Co. of Canton, 
Ohio, has increased the efficiency of 
the operation by about 20 per cent. 

The firm, which distributes a full 
assortment of frozen foods, as well 
as a complete line of sausage and 
packinghouse products, made a study 
of the frequency and size of the or- 
ders for each of the frozen foods it 
handles. The Canton company found 
that eight of the items moved fre- 


FLOW RACKS are loaded during the day with frozen foods. RACK discharge, takeaway conveyor and broken case shelf, 


a 





quently and in large quantities; about onto piles or racks. When an order 


100 products moved frequently but — was being assembled, the order pick- 
in smaller size orders, and that the ers moved among the various items, 
balance of the line was made up of __ picked them up and carried them to 
relatively “slow movers.” a gravity conveyor on which they 

Sugardale management under plant _rolled to the refrigerated loading dock. 
manager Carl H. Lavin consulted with Several] disadvantages could be 


engineers of Rapids-Standard Co., seen in this arrangement. First, the 
Grand Rapids, Mich., about ways in _ order pickers were required to do con- 
which its order assembly technique _ siderable walking as they moved from 
could be improved. In the older set- _ the conveyor to the various stock piles 
up, the frozen foods were moved into and carried the products back to the 
the order assembly freezer on pallets conveyor. Second, much of the floor 
and stored on them or transferred [Continued on page 28] 
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COSTS 





ANY sausage manufacturers in 

Me San Francisco-Oakland 
area are meeting the issue of 

cost realistically, a recent survey by 
Tue NATIONAL PROVISIONER reveals. 
No longer are they satisfied that a 
good looking bank balance represents 
profit, but are seriously searching the 
elements of cost and including them 
in the selling price. Details of meth- 
ods differ, but the will to lick the 
problem exists. 

Although keen competition pre- 
vails, and selling prices fluctuate, the 
greater number of houses turn out 
high quality products and aim to 
make a profit of at least 5 to 8 per 
cent. Most owners feel that lowering 
a price temporarily because of a 
lucky buy of raw material is more 
harmful than good because it must 
be raised eventually. They try to keep 
prices stable. All the principals inter- 
viewed are attacking seriously the 
many obstacles that lie in the path to 
profit. Sharp competition for super- 
market business; under-selling by 
people who believe they have a se- 
cret low cost formula; low plant pro- 
duction standards; wasteful methods; 
indifference to details; product diver- 
sification; disregard of fixed expenses 
and the content of overhead are some 
of the problems being attacked. 

The rule-of-thumb concept which 
considers raw material as a minor 

cost allowing a larger gross margin is 
| being reconsidered with the higher 
prices of meat today. It is commonly 
accepted here that raw material is 
from 50 to 55 per cent of the total 
cost, leaving 40 and 45 per cent to 
carry all other expense. This percent- 
age is being closely scrutinized. Load- 
ing 40 to 45 per cent with high la- 
bor, expensive supplies, increased 
taxes, insurance and utilities and ex- 
pecting a profit in addition is bound 
to make a tight fit. 

Labor has risen to 12 per cent of 
the sales dollar. The basic wage rate 
for men is $111 per week. Several 
plants calculate that fringes, vaca- 
tions, sick leaves, payroll taxes, 40- 
hour guarantee, eight paid holidays, 
test periods—which all contribute a 
hon-productive burden—amount to 30 
per cent of the basic wage so that a 
$111 a week man actually costs $144 
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By C. A. THOMAS 


or 6c a minute, a formidable rate to 
apply against the different opera- 
tions. Some do not figure so definitely, 
but put the fringes into overhead. 

The figure 6c per minute demands 
that attention be given to the number 
of minutes that are non-productive or 
wasted. The alert manager plans 
ahead at least one week from a fore- 
cast of sales and inventory, using pro- 
duction figures and sales for the cor: 
responding week of the previous year 
as well as those for the current previ- 
ous week. He considers prospects for 
sales as related to weather, holidays 
and unusual community events. In- 
stead of making sausage blindly in 
the maximum volume _ possible, he 
plans what he can sell. This is in line 
with the policy of a prominent na- 
tional processor which tries to sell a 
little more than it can make. One 
company interviewed plans volume a 
week ahead, determines the number 
of people required and, by notifying 
them at least 48 hours in advance, 
may work them less than the guar- 
anteed 40 hours. 

By analyzing production methods 
with frequent tests, standard volume 
per man-hour can be established as 
well as the percentage of yield. Some 
kitchens run tests weekly on most 
items; others once a month or less 
frequently. The number of people 
performing a job, the number of 
times a product is handled, the 
amount of rework, layout of equip- 
ment to eliminate walking and carry- 
ing may be scrutinized. No part is too 
insignificant to bear examination. 

One owner has reduced the per- 
centage of skinless wiener culls from 
4 to 1 per cent. Another man found 
that inserting sliced salami into a bag 
had a “bug” in it requiring extra 
handling and contrived a way to 
eliminate it. One plant has a roller 
conveyor from grinder to chopper; a 
hoist is used to fill the stuffer and 
movable tanks are employed for 
cooking to eliminate lifting of prod- 
uct. At 6c per minute loose methods 
can count up in cost. 

Methods of pricing raw material 
vary. Most Bay area houses use the 
actual prices of the current week; 
some use Chicago prices plus freight 
as reported in THE NATIONAL Pro- 





‘Bay Area Sausage Manufacturers are Watching Them Closely 





VISIONER “Yellow Sheet”; one uses an 
average price for quantities in inven- 
tory over the buying period; another 
applies the price based on the end- 
of-the-month inventory. 

Packaging labor is considered sep- 
arate from processing. However, one 
firm includes it in selling and distri- 
bution cost. 

Sales expense is- reckoned by sala- 
ries and commissions paid plus truck 
expense in the case of truck salesmen. 
For territory salesmen, salaries and 
commissions and miscellaneous selling 
expense are included. Credit losses 
are charged to sales expense month- 
ly, or in some places, yearly. 

Two companies charge out product 
to sales at manufacturing cost plus 
factory profit. The sales department 
sells for a price that includes its ex- 
pense as well as delivery plus one- 
half of administration cost, at a mark- 
up that is practical. In a few com- 
panies each item is passed to truck 
salesmen by a representative of the 
plant and a weight record is made. 
At the end of the week, the total vol- 
ume less credits for unsold merchan- 
dise is computed and must agree with 
the finished weight, with allowance 
for shrink. 

Some plants find the average man- 
ufacturing labor cost for all sausage, 
based on weekly payroll and finished 
weight, and apply it to heavy types 
such as bologna, loaves etc. A figure 
twice as great is used for light prod- 
ucts, such as skinless wieners, on the 
basis that they require that much 
longer to make per 100 pounds; the 
charge is tripled for hand-linked 
items. 

Overhead expense is being ana- 
lyzed closely because it is recognized 
as being as important as labor and 
material. Some allocate it on the basis 
of finished weight; some that make 
products in addition to sausage on 
space or capital investment. Over- 
head is construed as including taxes; 
municipal licenses; storage; utilities; 
maintenance; repair parts and labor; 
insurance; tools and utensils; depreci- 
ation of plant and equipment; general 
supplies; office expense (some put 
this under administration); laundry; 
rent; supervision and some include 
payroll taxes. 











MONG the 246 papers presented at the forty- 
A ninth annual meeting of the American Society 
of Animal Production, held in Chicago on 
November 29 and 30 were several possessing direct 
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St. John Equipment is exactly 
tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 


If you need a special design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 
for information. 


ST. JOHN & €O. 


5800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 








‘Research in the Meat Field 


La aT AE es OS Ey 


or indirect interest for meat packers, 
The following abstracts cover some of 
these papers. 

PROCESSING AND ORGANO. 
LEPTIC CHARACTERISTICS Of 
HAMS FROM U. S. MEDIUM, U, §. 
NO. 1 AND U. S. NO. 2 GRADE 
PORK CARCASSES, by E. Birming- 
ham, H. D. Naumann, D. E,. Brady, 
V. J. Rhodes, E. R. Kiehl and R, #, 
Cook, University of Missouri. 

Current consumer demand for lean 
pork has stimulated a need for infor. 
mation on the processing and organo- 
leptic characteristics of pork cuts from 
lean type carcasses. One hundred 
fifty-six hams from U. S. Medium, 
U. S. No. 1 and U. S. No. 2 grade 
pork carcasses were procured from a 
major midwest meat packer. Data 
were obtained on the curing, smoking 
and storage yields as influenced by 
grade. Sensory evaluations were ob- 
tained by a_ six-member laboratory 
panel and a 60-family household con- 
sumer panel. Preliminary data indicate 
that grade exerted no influence on the 
processing yields. Laboratory taste 
panel data indicate a preference. for 
the hams from the U. S. Medium 
grade pork carcasses. 

THE EFFECT OF DIFFERENT 
DEGREES OF PORK CARCASS 
FATNESS ON SOME PROCESSING 
AND PALATABILITY CHARACT- 
ERISTICS, by R. L. Saffle and L.} 
Bratzler, Michigan State University 

Sixty-nine pork carcasses were d 
vided into three groups according ti 
the average fatback thickness as 
lows: 23 carcasses—1.0 to 1.3 in, 2 
carcasses—1.3 to 1.6 in., and 25 car 
casses—1.6 to 1.9 in. Taste panels cor 
sisting of 12 members were utilize 
to test palatability of center cut pork 
chops, semimembranosus muscle of 
cured hams, and bacon slices take 
at the last rib. Hams were cured by 
artery injection and bacon was dn 
cured. The amount of drip from thaw- 
ing the frozen Boston butt, center lit 
section, and loin chops from the blade 
end was determined after defrostitl 
for 48 hours. 

Analysis of variance revealed hi 
ly significant differences in pala 
ity of the pork chops, with chops from 
the highest finished carcasses havin 
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the highest score followed by inter- 
mediate and the least finished car- 
casses. No significant differences in 
palatability were noted for the hams 
or bacon. Differences in curing losses 
of the bellies were highly significant 
Loss during curing decreased as fat- 
ness increased. Carcass fatness had no 
effect on ham curing yields. Differ- 
ences in defrosting drip were highly 
significant for chops but not for the 
Boston butts nor center loin roasts. 
Drip loss decreased as carcass fatness 
increased. 

STABILIZATION OF HOG CAR- 
cASS FATS BY ADDITION OF 
ANTIOXIDANTS TO THE RA- 
TION, by G. P. Lynch, W. R. Lewis 
and G. C. Anderson, West Virginia 
University. 

A study was initiated to determine 
the effects of butylated hydroxytolu- 
ene (BHT) and N, N’-diphenyl-p- 
phenylenediamine (DPPD), as ration 
constituents, on the stability of hog 
carcass fats. Five groups of hogs were 
used with five individuals per group. 
Each antioxidant was fed at levels of 
0.025 per cent and 0.1 per cent. The 
hogs were self-fed for 30 days. Tissue 
samples were taken from the belly 
area of each hog after slaughter and 
frozen for subsequent rendering and 
fat stability determinations. Samples 
were assumed to be rancid when a 
peroxide value of 20 was reached. No 
significant differences between groups 
in rates of gains or feed efficiency was 
found. BHT significantly (P—=0.05) 
prolonged the induction period of the 
carcass fats at both levels. DPPD was 
markedly effective (P=0.01) at the 
0.1 per cent level and_ significantly 
(P=0.05) prolonged the induction 
period of the carcass fats at the 0.025 
per cent level. The average number 
of hours required to attain a peroxide 
value of 20 for each group appears 
as follows: Control, 16.6; 0.025 per 
cent BHT, 21.6; 0.025 per cent 
DPPD, 29.7; 0.1 per cent BHT, 25.1, 
and 0.1 per cent DPPD, 47.5 hours. 

THE EFFECT OF SMOKING 
AND SMOKING TEMPERATURES 
ON THE SHRINKAGE AND QUAL- 
ITY OF DRY-CURED HAMS, by 
James D. Kemp, William G. Moody 
and W. Y. Varney, University of Ken- 
tucky. 

Ninety hams were dry-cured for 21 
days at 36-40° F. They were ran- 
domly assigned to five groups of 18 
hams each. Group 1 was not smoked, 
whereas groups 2, 3, 4, and 5 were 
smoked to internal temperatures of 
95, 110, 125, and 140° F., respec- 
tively. They were aged for 6 months 
at 65° F. with a relative humidity 
of 55 per cent. Shrinkage was deter- 
mined at regular intervals during 
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processing and ageing. Fat character- _ each period of ageing, (P<0.05), but 


istics were determined during process- their development was retarded by 
ing and ageing by iodine numbers. higher smoking temperatures. Hams 
peroxide numbers and free fatty acid smoked at 125° F. or above showed 
content. Palatability tests were con- slight to severe deterioration after 
ducted on lean center slices after age- ageing and the cut surface was usu- 
ing. Shrinkage increased throughout ally pink. Those smoked at 110° F. 
the processing and ageing period or below or not smoked were sound 
(P<0.01). Iodine numbers increased and the cut surfaces were red. There 
through curing but decreased during was little difference in taste among 
ageing (P<0.01). Unsmoked hams the groups; however, tenderness in- 
had higher iodine numbers than creased as smoking temperature in- 
smoked hams (P<0.01). Peroxide creased (P<0.01). 

numbers decreased as smoking tem- THE DEFATTED HAM AS AN 


peratures increased but increased with © INDICATOR OF HOG CARCASS 
ageing. Free fatty acids increased with |= VALUE, by Charles Smith, Ralph M. 
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St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 


who know by experience what difficult conditions are 
Sa encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. JOHN & €SO. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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Durham, A. W. Munson, E. L. Lasley 
and E. A. Kline, lowa State College. 

A more accurate indicator of hog 
carcass value than the per cent of lean 
cuts currently used, might incorpo- 
rate the relative market value of the 
four cuts—ham, loin, picnic and Bos- 
ton butt—in addition to their weights. 
The ham comprises approximately 
one-third of the total lean cuts, has 
the highest repeatability between 
sides, and the highest value per 
pound of any of these four cuts. 
Hence some function of the ham 
weight might provide the most suita- 
ble single basis for estimating the per 
cent of lean cuts and carcass value. 

Especially promising is the weight 
of lean in the ham, expressed as the 
per cent which the defatted ham is 
of the chilled carcass weight. The re- 
lationship was investigated in data 
on 300 barrows from the Iowa Swine 
Testing Association. Thesé barrows 
represented nine breeds and _ three 
seasons. The correlation between de- 
fatted ham per cent and lean cuts 
per cent is partly automatic, since 
the ham comprises one-third of the 
lean cuts. Such a part-whole relation- 
ship would automatically generate a 
correlation of .54 in this data. The 
correlation within entries, breeds and 
seasons, between defatted ham per 
cent and lean cuts per cent was .89, 
representing an accurate prediction of 





one from the other. The regular 
skinned ham per cent of chilled car- 
cass weight would also be of utility, 
and especially suitable for carcass 
evaluation in the packinghouse. 

THE EFFECT OF FORCED EX- 
ERCISE ON CERTAIN CHEMICAL 
AND PHYSICAL CHARACTERIS- 
TICS OF PORK HAM MUSCLES, 
by E. J. Briskey, R. W. Bray, W. G. 
Hoekstra, P. H. Phillips and R. H. 
Grummer, University of Wisconsin. 

An animal exerciser was designed 
to exercise hogs of approximately mar- 
ket weight. Three experiments involv- 
ing 44 hogs were conducted to study 
the effect of: various levels of forced 
exercise over a four-day period; stren- 
uous exercise prior to slaughter under 
full-feed and fasted conditions; and 
exhaustive exercise prior to slaughter, 
on certain chemical and physical char- 
acteristics of pork muscles, Samples 
of the gluteus profundus, gluteus ac- 
cessories and gluteus medius ham 
muscles were removed from the car- 
casses at three different intervals. The 
following chemical and physical char- 
acteristics of these muscles were de- 
termined: myoglobin, glycogen, sodi- 
um, potassium, fat, moisture, pH, 
“free water” and color. 

The ham muscles from hogs exer- 
cised over a four-day period showed 
no significant difference in myoglobin 
concentration, hydrogen-ion concen- 
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tration or physical appearance, The 
muscles from hogs that received strep. 
uous or exhaustive exercise immedj. 
ately prior to slaughter were darker 
in color and firmer in structure. These 
muscles were significantly lower jy 
hydrogen-ion and glycogen concep. 
tration at the fresh stage. The glyco. 
gen values of the controls and treated 
samples were similar after a 24-hoy, 
chill, however the hydrogen-ion gop. 
centration of the treated samples te. 
mained significantly lower. The gop. 
trol samples contained similar myo- 
globin and higher glycogen concep. 
trations as fresh tissue. After the 
carcasses were chilled the control 
were lighter in color, more watery jn 
appearance and lower in pH values, 
CONSUMER PREFERENCE AND 
ORGANOLEPTIC STUDIES AS RE. 
LATED TO FEDERAL BEEF 
GRADES AND SELECTED BEEF 
CARCASS CHARACTERISTICS, by 
J. W. Cole, D. D. Brannan and C. §. 
Hobbs, University of Tennessee, 
Thirty-six beef carcasses were se- 
lected, nine each from Choice, Good, 
Standard and Commercial grades. 
Each of the top three grades included 
six steers and three heifer carcasses 
and the Commercial grade included 
only cow carcasses. Detailed measure. 
ments were made on one side of each 
beef. The left side of beef was used 
for physical separation into lean, fat 
and bone. The lean and fat were com- 
bined for chemical analyses determin- 
ations. Samples of broiJing and brais- 
ing steaks from the right side were 
used for organoleptic tests bya 
trained panel and 40 selected fami- 
lies. A significant difference existed 
among grades for the following meas 
urements: carcass length, length 
leg, circumference of round, depth o 
sirloin length and chest depth. 
Within the range of Choice through 
Standard grades, percentage of rouni 
and chuck decreased significant 
while percentage of plate, briske. 
kidney knob and flank showed a sig 
nificant increase. Heifers and _stees 
differed significantly in percentage @ 
chuck, flank and kidney knob. Pe} 
centage of separable lean increase! 
and fat decreased as grade ¢ 
from Choice to Standard. On a s@ 
arable fat basis, heifer carcasses wet 
significantly fatter than steer @ 
casses. Moisture percentages increas 
with an increase of the lean meat 
the carcasses. Chemical fat dete 
mination followed the same trend® 
physical fat value. Heifer carcass 
had significantly less moisture 
more fat than steer carcasses. U# 
obtained from the trained taste pal 
and from family testing showed a pit 
erence for the higher grades of Be 
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Dec. 20 Is Deadline for 
Enrolling in Hide Class 


Deadline for enrolling students for 
the fourth annual hide training class 
sponsored by the National Hide As- 
sociation is Friday, December 20, the 
NHA announced. The course will be 
conducted at the University of IIli- 
nois, Navy Pier, Chicago, on January 
96 through February 1, 1958. 

In addition to material from the 
textbook, “Hides and Skins,” the cur- 
riculum will include information on 
hides and skins for export, based on 
the findings of the two-man study 
team that made the hide mission to 
Europe last summer. 

Also offered will be subject matter 
relating to defleshing, demanuring 
and the latest methods of preparing 
hides for shipment to tanneries. An- 
other feature to be taught will be 
the newest method of killing grubs. 
So much new material has been 
added that it is likely that some of 
the former students will want to re- 
tum for a refresher course, the Na- 
tional Hide Association said. 

Dr. Victor Ricks of the University 
of Illinois faculty again will teach the 
class. Tuition is $100 for non-mem- 
bers of the NHA and $75 for mem- 
bers and associate members. Applica- 
tions should be sent to National Hide 
Association, 130 N. Wells st., Chi- 
cago 6, Illinois. 


Warns of Move to Regulate 
Private Truck Operation 


American businesses which operate 
trucks to carry their own products 
and to pick up their raw materials 
will face new and serious legislative 
threats in the next session of Con- 
gress, James D, Mann, managing di- 
rector of the Private Truck Council of 
America, Inc., told a meeting of the 
Private Truck Owners of Indiana Inc. 

Spokesmen of for-hire carrier or- 
ganizations are determined to make 
changes in the Interstate Commerce 
Act, Mann said. Any change in the 
“private carrier” definition could be 
interpreted in unforeseen ways, he 
emphasized. Opponents of private 
truck operators could renew litiga- 
tion that might upset the Supreme 
Court's ruling establishing the “pri- 
mary business test” for distinguishing 
between private transportation and 
for-hire transportation. 

Under this ruling, Mann explained, 
“you're a regulated, for-hire carrier 
if you're really engaging in the trans- 
portation business as such, but not if 
you're operating trucks only as a bona 
fide incident to your own nontrans- 
portation enterprise. Which of these 


you are doing is to be determined 
from the total facts in each case.” 
Among the threats mentioned by 
Mann was a recent suggestion by 
Wright Patman, chairman of the 
House small business committee, that 
the 3 per cent federal tax on for-hire 
transportation should either be re- 
pealed or extended to cover private 
truck operations. The tax should be 
removed completely, Mann said. 


Meat Holds Line Against 
Inflation in Living Costs 


The meat industry is holding the 
line against inflation in American liv- 
ing costs, the American Meat Insti- 
tute has pointed out. While Ameri- 
can family living costs have risen an 
average of 19 per cent since the out- 
lreak of the Korean War in 1950 and 
average costs for all foods have risen 
16 per cent, meat prices are only .2 
per cent above seven years ago. 

October figures just released by the 
U. S. Department of Labor’s “cost 
of living” index, the AMI said, reveal 
several sharp increases in the average 
household budget. Costs of family 
medical care, for example, have risein 
33 per cent since 1950; household op- 
eration costs are up 29 per cent; bak- 
ery products and cereals have risen 
28 per cent; dairv products are 24 
per cent higher, and transportation 
costs are up 24 per cent. 

Against this trend, the average 
price of meat has held the line. Poul- 
try and fish products stood firm also, 
offering the householder her “best 





buys” in the whole realm of home 
purchases. Increased supplies, plus 
the brisk and constant competition 
among poultrymen, fisheries and meat 
processors, as well as among the thou- 
sands of meat packing firms, are re- 
sponsible for this unique achievement. 


Franks Take on New Shape 
For That Meal-Size Look 


A newly-designed skinless frank- 
furter, with dimensions keyed to in- 
a-plate rather than in-a-bun serving, 
has been introduced by Armour and 
Company, Chicago. Initial marketing 
of the meal-sized Armour Star franks 
is scheduled for 21 markets. 

The new all-meat franks are chunk- 
ier than those of traditional design. 
They are approximately 3 in. long, 
compared with 5% in. for the bun- 
sized sausage. Diameter of the new 
franks is 1% in., compared with % 
in. for the regular. They are pack- 
aged five to seven in a 12-0z. carton 
with transparent overwrap that per- 
mits the shopper to see the contents. 

The package features a five-color 
serving suggestion vignette and cook- 
ing instructions. Suggested retail price 
is 49c per 12-0z. package. 


1958 Welding Show Set 


The American Welding Society will 
move the site of its annual welding 
show to St. Louis next year. The 1958 
event is set for April 15-17 at the 
Kiel Auditorium. About 125 compan- 
ies will exhibit their products. 
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HONORS WERE awarded to two entries of Tee-Pak, Inc., 
Chicago, in 1957 national flexible packaging competition. 
Saran casing made for "Prinz Heerlyk" liverwurst of 
Linthorst, Wilp, Holland, won first prize in miscellaneous 
film bags and pouches class. Tee-Pak's patented Snug- 
Pak, a shrinkable oriented pliofilm, won two second-place 
honors in miscellaneous films, sheets and rolls and non- 
frozen prepared or convenience foods categories. Film 
entry was Reliable Packing Co. bacon overwrap. 







































































du Pont to Market Curing 
Sweetener Found by Kahn's 


Sodium cyclamate, an artificial 
sweetener employed in curing bacon, 
and licenses for its use, will be of- 
fered to the meat industry by E. I. 
du Pont de Nemours Company, Wilm- 
ington, Del. The federal Meat In- 
spection Division approved the use 
of this additive in MID Memorandum 
249 (see the PROVISIONER of Novem- 
ber 30, page 26). 

Marketing of the new ingredient 
follows several years of development 
work in which the du Pont company 
has cooperated with The E. Kahn's 
Sons Co., Cincinnati, which originated 
the method of using an artificial 
sweetener in place of sugar in meat 
curing. Experimental quantities of the 
finished meat product are said to 
show quality advantages. Bacon cured 
with sodium cyclamate in combina- 
tion with salt and sodium nitrite is 
reported to possess cooking qualities 
which are superior to bacon flavored 
with other sweeteners. These include 
further rendering to achieve crispness 
without charring or darkening, less 
tendency toward burning, and less 
stain on cooking utensils. 

(The sweetening material and the 
method of use will be described later 
in the PROVISIONER. ) 





Order Assembly Systematized 
[Continued from page 18] 


space had to be allotted to aisles for 
the industrial trucks that brought 
products to the different locations. 
Third, inventory control was difficult; 
while this factor was not critical for 
frozen products there was always the 
possibility that older items might be 
buried as incoming foods were added 
to the stacks. Fourth, the height of 
the freezer could not be utilized fully 
since it was not considered desirable 
to stack product to the ceiling. 

Sugardale management decided to 
store the frozen foods functionally; 
the fast-moving, large-order items are 
now handled on pallets. They are 
placed on the pallets as they are re- 
ceived at the plant, stored on these 
same pallets in the order assembly 
freezer and moved out as needed in 
pallet lots. This eliminates needless 
handling, stacking and re-palletizing 
as orders are filled. 

The 100-odd items which move fre- 
quently but in relatively small volume 
are stored on Rapistan flow racks. 
These are tiered gravity roller con- 
veyors which slope toward the con- 
veyor which carries the orders to the 
loading dock; the racks hold about 
3,100 cases of product. The racks 
are loaded during the day with prod- 
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uct which is received or withdrawa 


from freezer storage. During the night © 


two order assemblers draw needed 
frosted foods from the supplies ak 
ways available to them at the dig. 
charge end of the racks. The two meg 
work as a team and each is respongj. 
ble for half of the items on the orde 
sheet. The items are listed on the 
order sheet in the same sequence ag 
they are stacked on the racks and 
neither man has to walk more than 
10 ft. in assembling an order. 

Products that move in less than case 
lots are stored across the takeawa 
conveyor within easy reach of the op 
der assemblers (see plan on page 18), 
Slow-moving items are stored on the 
other side of the room on shelves, 

The palletized fast-moving, large- 
quantity items are stored in another 
part of the room. These are trans. 
ported with a power lift truck through 
an air lock. 

By storing its frozen food items ae 
cording to the withdrawal pattem, 
the efficiency of the order assembly. 
operation has been increased by 20 
per cent.. Needless walking and hunt 
ing for slow movers have been elimi 
nated. Both floor space and room 
height are used more effectively. The 
slow movers are placed out of the 
way and do not occupy space close to 
the takeaway conveyor. The order 
pickers’ movements are confined pri- 
marily to the aisle between the dis- 
charge end of the bins and the con- 
veyor. 

Inventory can be controlled better. 
The racks hold approximately a day's 
supply and the stock filler knows at 
a glance which items need replace- 
ment. Taking the periodic physical in- 
ventory is also simplified since the 
items are stocked in a uniform man 
ner facilitating the count. 

Aisle space formerly needed to al 
low industrial trucks to move about 
the stock piles has been put to pro 
ductive use. 

The success of the frozen food or 
der assembly operations has prompted | 
management to install a flow rack for | 
its “Fresh Pac” meat items. 


Plant Maintenance Meeting 
To Hear Oscar Mayer Man 


John A. Eckstein, special projects 
engineer for Oscar Mayer & Gd, 
Madison, Wis., will be among the 
speakers at the Plant Maintenance & 
Engineering Conference in Chicago 
late in January. 

He will discuss “Setting and Maitt 
taining Sanitation Objectives” as ® 
member of a panel at 7:30 p.m. Tuet 
day, January 28, in the Palmer Housé 
“Upkeep of Electric Motors” and 
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Renderers find... 





RIETZ PREBREAKER 


St 






































FOR GRINDING and HOG- 
GING of carcasses, bones, 





order viscera, fats, meat, tankaqe, 
d pri- refuse. 
e dis- FOR PRE-CRUSHING ahead 
> con- eee of cookers and presses. 
FOR CARTWHEELS. 
better. des 
day's e If you're fighting for sales in _ 
ws at today’s rough market, (and who Rietz Prebreaker Model PB-15 Illustrated 
er isn’t) here’s a soothing promise... Other sizes available 
cal in- 


RIETZ DISINTEGRATOR 


g 


e the fF e USE BROOKWOOD PORK 
/mar — SAUSAGE SEASONING and you 
toa § °™ be confident that you'll have 
about @ ier sailing, because BROOK- 
0 pio WOOD gives you the finest-tasting, 

best-looking Pork Sausage you’ve 





FOR FINAL GRINDING and 
BLENDING of meal, crack- 
lings, presscake and all pack- 
ing house by-products. 

FOR MEAT and FAT LIQUE- 
FACTION utilizing Rietz Dif- 


od or : 1 
mpted = ferential Discharge. 

. ELIMINATES NEED FOR 
ack for e Try just one drum and be con- SHAKER SCREENS. 


vinced. We’re confident you'll 


: like it. 
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lan Write, wire or phone Rietz Disintegrator Model RD-18 Illustrated Full information 

projects Other sizes available may be had from Rietz 

& Co, at either West Chester, Penna. 
ng the BASIC FOOD MATERIALS or Santa Rosa, Calif. 

ance & Literature available on request. 


853 STATE ST. 


| Maite VERMILION, OHIO rv PeN Lela: Veommel ii], [emetek 





e jie Bee Santa Rosa, Calif. » West Chester, Penna. 
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s” and Good Seasoning 4 Basic 
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Transport Heating 
and Refrigeration 


















TRUCK-POWERED 
CARGO COOLER 





MODEL 
C-10-A 








weighs only 215 pounds 
maintains 35° to 45° 
temperatures 

























© for insulated bodies up to 18 
feet long 


unit with engine-mounted com- control 


mounting brackets and drive 
belts for all makes of trucks 

®@ evaporator and condenser fans 
operate on 12-volt D.C. current e 
from truck generator 


space 


@ by-pass valve in variable-speed, 
engine-driven compressor 
vides capacity control, maintains 
system in balance 


automatic defrosting — can also 






be defrosted manually when- 
ever desired 


@ a self-contained, factory-package @ positive automatic 


pressor; unit includes compressor © lightweight — permits bigger 
payloads 
® compact — uses minimum cargo 


each unit charged and run-in 
tested at factory, shipped ready 
for easy installation 

pro- e also available (as Model 
CE-10-A) with AC electric stand- 
by motor for dock-side or over- 
night refrigeration 











thermostat 








Write for descriptive literature and prices 


HUNTER MANUFACTURING COMPANY 


30525 AURORA ROAD, SOLON, OHIO 











NEW METHOD OF HUMANE SLAUGHTERING OF HOGS 


Portable Schermer Hog Lift and 
Vee Humane Stunner 


THIS IS THE QUICK, EASY METHOD 
YOU'VE BEEN LOOKING FOR 


The portable Schermer 
Hog Lift in combina- 
tion with the Scher- 
mer Stunner is the 
most economical, hu- 
mane slaughtering de- 
vice in the industry! 





Hog enters lift and then his forelegs automatically 
operate a spring that causes the bottom to drop. 
Now the hog is in a firmly wedged position and 
cannot move. 


After the hog is stunned with the Schermer Hu- 
mane Stunner, the lift is tilted by operating a 
side lever, and the hog is ejected on to the floor 
or a conveyor system. Lift and hinged bottom then 
automatically return to original position. 


OVER 200 HOGS PER HOUR CAPACITY. 


Write today for literature, exceptionally low prices! 








HUMANE 
STUNNER 


For cattle, 
hogs, sheep. 


Swift, Sure, 
Safe, Silent. 


Over Vp 
Million in 
Operation. 
No recoil. 
Easy upkeep. 
Low operating 
cost. 











INTERNATIONAL 
CORPORATION 


| ALF 


118 East 28th St. 
New York 16, N.Y. 
Telephone: 
Lexington 2-9834 
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“Maintenance in Food Processip 
Plants” are other topics to be dig 
cussed in concurrent sessions. 

“Maintenance in Little Plants” 
with up to ten maintenance employes 
will receive the attention of the gop. 
ference for the first time at a sessig, 
scheduled for 10:30 a.m. Mo 
January 27, at the International Am. 
phitheatre. 

A total of 25 conference sessions 
will be held during the first three 
days of the Plant Maintenance & Ep. 
gineering Show, set for January 27.30 
at the Amphitheatre. 


Texas Meat Plant Unusual 
[Continued from page 17] 

At the end of the day the pump 
is lowered so that it can suck up the 
accumulated sludge. The flow from 
this pump is directed into a screened 
strainer and, as the material collects, 
it is dumped into a waste disposal 
truck bin parked close by. The bin 
is picked up by a scavenger. 

The rendering room proper, which 
has three cookers to process the in- 
edible material from the killing floor, 
has been mechanized so that one 
operator can handle the job with 
push buttons. The percolator pans 
were equipped with Anco Autopere 
unloaders. Each of these has its own 
gear drive on top of the pan. By 
pushing a button the operator up 
loads the contents into a screw con 
veyor running in front of the pans. 
The conveyor discharges into another 
that feeds the new Expeller. The 
pressed meat and bone meal is then 
conveyed to the parked truck of a 
local feed manufacturer. 

Another building project of the 
past year was the addition of stock 
pens. The scale house was built a 
truck level and the unloading chute 
was equipped with an adjustable 
ramp. Here the firm has _ posted a 
large sign reminding truckers and 
handlers that bruising costs money. 


Time Extended for Filing 
Briefs in Rail Rate Case 


The Interstate Commerce Com! 
mission, upon request of the railroads, 
has postponed until December 
the deadline for filing briefs in Docket 
No. 32252, fresh meats  transcomtt 
nental westbound. 

Testimony given at the Denve 
hearing this fall, supporting and op 
posing the reduced westbound mais 
that become effective in August, & 
sulted in a transcript of 1,162 page 
ICC examiner’ Otto Hansen is & 
pected to file his recommendatid® 
to the Commission around mid-Fe 
ruary or early March. 
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National Grange Wants FTC 
To Regulate Merchandising 


Transfer of jurisdiction over packer 
merchandising practices from the 
U, §. Department of Agriculture to 
the Federal Trade Commission was 
recommended by the National Grange 
in a resolution adopted at the farm 
organization’s 91st annual meeting in 
Colorado Springs. The resolution 
reads; “As the marketing of food 
products has become increasingly 
complex and the distribution and mar- 
keting of meat and meat products in 
particular has become more competi- 
tive with other foods and subject to 
unfair trade practices, it has become 
evident that modification of the Pack- 
ers and Stockyards Act of 1921 is 
now desirable. 

“We recommend that the Secretary 
of Agriculture retain exclusive juris- 
diction of those sections of the Act 
aimed at preventing unfair compe- 
tition and deceptive practices in live- 
stock transactions moving in interstate 
commerce, including transactions at 
public stockyards, auction markets 
and in connection with direct country 
buying of livestock. We believe the 
U. S. Department of Agriculture 
should continue to administer such 
programs as federal meat inspection, 
market news reporting of livestock 
and meat, and federal meat grading. 

“We believe further that authority 
should be restored to the Federal 
Trade Commission to prevent mo- 
nopolistic acts, unfair price discrimi- 
nations and deceptive practices in the 
merchandising of meat, meat products 
or other products sold by meat pack- 
ers, wholesalers, jobbers and retailers. 
The Federal Trade Commission is 
expert in preventing deceptive prac- 
tices and unfair competition in whole- 
saling and has regulated all agricul- 
tural processing industries except 
meat packing since 1914. 

“As matters stand, the regulation of 
unfair trade practices in the mer- 
chandising of meat and meat prod- 
ucts is governed by one set of rules, 
while all other food products are 
governed by a different set. This cre- 
ates a confusing, discriminatory and 
intolerable situation. We believe that 
control of unfair trade practices should 
be consistent throughout the food in- 
dustry, with all competing packers, 

wholesalers and_ retailers subject to 
regulation by the same agency, under 
the same set of rules and the same 
degree of enforcement.” 

_ Among pending legislation provid- 

ing for such a transfer of jurisdiction 

is S-1356, introduced in the last ses- 
sion of Congress by Senators Watkins 









(R-Utah) and O’Mahoney (D-Wyo.). 
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+ So eee 


FOR HAM AND BACON? 


Brilliant glossiness plus colorful printing give these Paterson 
combination wrappers extra glamour...extra sales appeal. And, 
their barrier qualities provide utmost product protection! 


PRE-COMBINED for economy 
and easy handling 


Paterson TRIP-L-WRAP® 


1. Outside printed wrap of Patapar 
Luster Parchment — high wet- 
strength, grease-resisting. 

2. Middle sheet of Paterson Sorb- 
Pak. 

3. Inside grease-proof barrier of 
Patapar Vegetable Parchment. 


Paterson DU-L-WRAP® 


1. Outside printed wrap of Patapar 
Luster Parchment — high wet- 
strength, grease-resisting. 

2. Inside sheet of Paterson Absorb- 
ent or Sorb-Pak. 


Different combinations of other 
Paterson papers also available 


These pre-combined wrappers are 
complete units bound together at 
one edge with adhesive. There is no lost time 

in collating — no waste motion. Here’s a big time and money- 
saving short cut in the whole wrapping operation. And only one 
paper inventory instead of two or three. 

We will reproduce your present wrapper design, or if you 
wish, we will design a new and colorful wrapper for you. 

For details and samples, write us on your business letterhead. 
Mention Patapar Luster Parchment and tell us your require- 
ments. 









Vegetable 


HI-WET-STRENGTH + GREASE-RESISTING f. 
ta 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 


aed 
een 
7. 


























How To Make More Money 
From By-Products & Offal 


Improve 


By-Product Quality & 
Increase Grease Yield With- 





WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 


Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 












Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stock in large pieces to 


the cooker. 
Write “Today! 


WILLIAMS ALSO MAKES: 


@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North Ninth Street ST. LOUIS 6, ae 


WILLIAMS + 


S CRUSHERS pee iC ERs SHREDDERS ¢ 
anaes acest AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE anger oy 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 
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INDUSTRY’ SPICE BOX 


IMPORTERS — GRINDERS 









































NATURAL BLENDS SOLUBLE SPICES 
BULK SPICES SOLUBLE BLEND 
Bi 
HEMP AND TWINES FLAVOR BOOSTERS 
anal 
BLENDED PHOSPHATES PURE GELATINES 
sniniall 
DICED GREEN AND RED 
PICKLES AND OLIVES DICED PEPPERS 








GARLIC AND 


ASCORBIC AND ASCORBATES ONION PRODUCTS 











DEHYDRATED 


TIN AND PAPER PANS VEGETABLES 


O 
j. k. laudenslager, ine. 


606-616 West York Street Philadelphia 33, Pa. 
Telephone POplar 9-6282 / 















































--.- for full, mellow 
flavor and aroma! 


The ham that’s 
already 
baked 






























©1955, John in Morrelt & Co 
BY JOHN MORRELL & CO., OTTUMWA, IOWA + SIGUX FALLS, SOUTH pase 
ESTHERVILLE, IOWA + MADISON, SOUTH DAKOTA 


Processors of fine quality Ham... Bacon... Sausage... Canned Meats... Pork... Beef.» <la? 
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Lone Star Concern Building 
New Plant in Houston, Tex. 


Ground was broken last week in 
Houston, Tex., for a new $450,000 
plant for Lone Star Packing Co., 
Ropert I. SCHOOLER, owner, an- 
nounced. The steel and concrete struc- 
ture, with a red tile exterior, and the 
cattle pens will cover two acres of a 
five-acre tract, allowing for future 
expansion. 

The new plant, which will operate 
under federal inspection, will have 
91,000 sq. ft. of floor space, including 
8,000 sq. ft. of refrigerated area 
and a three-bed killing floor. L. Ga- 
bert and Associates is the architect. 
Lone Star will slaughter cattle and 
calves and do boning and fabricating, 
selling to other packers, wholesalers 
and jobbers. 

Schooler started the Lone Star 
concen in May, 1949, fabricating 
about 4,500 Ibs. of beef the first week. 
The company now operates in leased 
premises, fabricating about 30,000 
'bs., or one carload, a day from car- 
casses acquired from others. Sales 
volume is about $1,750,000 a year. 

The company hopes to double its 
business in the new plant, slaughter- 
ing 800 head a week and fabricating 
two carloads of beef and veal a day, 
Schooler said. A balcony will be built 
above the killing floor so that school 
children and other groups may visit 
the plant and observe the operation. 

Although a Houston ordinance 
passed last January bans the con- 
struction of packing plants within the 
city limits, an amendment passed in 
August permits the construction of 
plants for which building permits al- 
ready had been issued. Schooler has 
had his building permit for more 
than a year. Site of the new plant 
will be an industrial area, with two 
other packing plants and two render- 
ing plants located nearby. 


Ramsey Named President of 
South Carolina Credit Group 


_W. G. Ramsey of Dreher Pack- 
ing Co., Columbia, S. C., has been 
elected president of the South Caro- 
lina Meat Packers’ Credit Association 
for 1958. The group was organized 
last December for the purpose of ex- 
changing ideas and credit experi- 
ences among meat packers in the 
State, 

New vice president is G. D. K1nc- 
Ton of Kingan Inc., Orangeburg, a 
division of Hygrade Food Products 


The Meat Trail... 


Corp. W. M. WiLkKerson of Green- 
wood Packing Plant, Greenwood, was 
re-elected secretary, and E. L. Kyser, 
Old Fort Packing Co., Walterboro, 
was renamed as treasurer. 

Members agreed that the exchange 
of information has proved beneficial 
during a precarious credit situation. 
All meat packers doing business in 
South Carolina are invited to be- 
come associated with the group. 


PLANTS 


Bay View Sausage Shop, Inc., has 
purchased a former dairy at 2929 W. 
Forest Home ave., Milwaukee, for 
its sausage manufacturing operations, 
now located at 2652 S. Kinnickinnic 
ave. in that city. RupoLpH G. Gr- 
STER, president, said 15 to 20 work- 
ers will be employed initially in the 
new location, which is expected to be 
in production by January 1. The sau- 
sage firm’s retail store will remain on 
S. Kinnickinnic ave. 


A $300,000 plant addition is being 
constructed for Intercontinental Pack- 
ers, Ltd., at Saskatoon, Sask. The 
188x90-ft., one-story and basement 
structure will be used primarily as a 
beef cooler. 


An agreement for the purchase of 
Fox De Luxe Foods, Inc., Chicago, 
by a corporation organized bv 
FREDERICK W. RicHMonpD, New York 
industrialist, has been announced by 
WiLu1aM Fox, president of the food 
processing concern, and Richmond. 
No change in the name of the com- 





pany or its management is contem- 
plated. Although Fox De Luxe is pri- 
marily a supplier of frozen poultry 
and butter, a beef pie and frozen ham 
and yam dinner are among products 
processed at its MID-inspected plant 
in Dardanelle, Ark. The company’s 
annual sales volume exceeds $30,- 
000,000. Development of 22 new pre- 
cooked frozen food products will re- 
ceive special attention under the di- 
rection of Fox, Richmond said. 


Armour and Company is building 
a 19,608-sq.-ft. beef cooler at its 
South St. Paul plant. 


Sales headquarters of Bob Evans 
Farms has been moved from Xenia, 
O., to 3458 S. High st., Columbus, O., 
Bos Evans, president of the sausage 
manufacturing concern, announced. 
Rosert Woop, formerly of Xenia, 
will be sales manager in charge of the 
new office. The company operates 
plants at Xenia and Gallipolis, O. 


Emil’s Sausage Kitchen has been 
opened at Pompano Beach, Fla., by 
Emit and ELizaABETH EDLER, who 
also operate a sausage concern at 
Gaylord, Mich. 


Simon Wholesale Meat Co., Oma- 
ha, Neb., has moved to a new loca- 
tion at 5934 S. 25th st. in that city. 
Ervin R. and Stuart E. SIMon are 
partners in the concern. 


The provincial government of Nova 
Scotia has agreed to invest $1,500,- 
000 in the proposed abattoir of Nova 
Scotia Co-operative Abattoir, Ltd., 











poe THE WM. SCHLUDERBERG - T.J.KURDLE CO. r 
ie i 


GERMAN MEAT PACKERS entertained recently by The Wm. Schluderberg-T. J. Kurdle Co., 
Baltimore, are greeted by Theodore E. Schluderberg (third from left, front row), president, 
and M. Eder, (second from right, front row), division superintendent. Visitors included 
Messrs. Sarroff, Menzefricks, Kleine, Moeller, Rasch, Dammholz, Sager, Udo Noelke, Ulrich 
Noelke, Martins and Dr. Schwerdtfeger. They were conducted on a tour of the Esskay plant. 
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provided the company can _ raise 
$500,000 among the producers. The 
co-operative already has received 
$100,000 in subscriptions, leaving 
$400,000 to be collected. The abat- 
toir would be built on the shores of 
Bedford Basin, near Halifax. 


Weigler Bros. has begun operations 
in its new sausage plant on Second 
st. in Manchester, N. H. 


Longueil Meat Exporting Co., Ltd., 
is building a $400,000 plant in Ville 
Lemoyne, Que., a suburb of Montreal. 


JOBS 


DANIEL W. HorrMaNn will retire on 
pension, effective January 1, as head 
of the zone pur- 
chasing - transpor- 
tation department 
of Swift & Com- 
pany at North 
Portland, Ore. 
Hoffman started 
with Swift at 
North Portland in 
1919. He has 
headed the pur- 
chasing depart- 
ment since 1920 
and was given the additional trans- 
portation duties in 1932. The depart- 
ment is responsible for purchasing 
and transportation for all Swift units 
in Oregon, Washington and Idaho. 
Hoffman will be succeeded as head 
of the purchasing-transportation de- 
partment by ArtHur D. VENATOR, 
who started with Swift at North Port- 
land in 1934 and has been in pur- 
chasing and transportation since 1936. 


D. HOFFMAN 


S. W. Morton has been promoted 
to manager of the merchandising de- 
partment at the John Morrell & Co. 
plant in Sioux Falls, $. D., and R. G. 
Scumipt has been named assistant 
manager of the department, L. E. 
WINNETT, sales manager, announced. 
Schmidt also will be in charge of pub- 
lic relations. 

C. R. MacKay has been appointed 
manager of the eastern packinghouse 
branches of Canada Packers, Ltd., 
Toronto. The division includes Lon- 
don, Windsor, Quebec, Halifax, Sid- 
ney, St. John’s and Corner Brook. 


DEATHS 


NELson F. Moyer, 53, president 
of North Penn Hide Co., Inc., Souder- 
ton, Pa., died November 29. 


FrED WERNER, 63, former owner of 
Werner Wholesale Meat Co., Charles- 
ton, W. Va., died after a long illness. 


Louis C, Tosin, 65, retired super- 
intendent of the Swift & Company 


34 





GRAND NATIONAL steak night was ob- 
served recently aboard the Matson Navi- 
gation Co. flagship ‘Lurline"™ as first of four 
banquets to be served from reserve cham- 
pion carload of fat cattle purchased at 
Grand National Livestock Exposition in San 
Francisco. Carload was bought for Matson 
at 54c a pound by H. Moffat Co., San 
Francisco. Fred von Dohren, Matson meat 
buyer, inspects dressed prize beef above. 





plant at El Paso, Tex., died at his 
home in Kansas City, Mo., after a 
three-month illness. He served with 
Swift for 45 years. 

Ernest O. LEAvER, 61, Toronto 
district sales manager for Swift-Cana- 
dian Co., Ltd., for 24 years, suffered 
a fatal heart attack while playing 
golf. He joined the company in 1912. 


TRAILMARKS 


The third meeting of the eastern 
division of the NIMPA Accounting 
Conference is scheduled for the Hotel 
New Yorker, New York City, on Fri- 
day, December 13, beginning at noon 
with luncheon. Principal speaker will 
be Don F. Trumons, vice president 
and comptroller of John Krauss, Inc., 
Jamaica, N. Y., who also addressed 
the last NIMPA convention. 


Geo. A. Hormel & Co., Austin, 
Minn., has distributed profit-sharing 
checks to 8,594 employes around the 
country, marking the 19th successive 
year the company has paid joint earn- 
ings. Each eligible employe was given 
a check amounting to 1.307 times his 
basic 40-hour weekly wage. 


Howarp L. Roacn, president of 
Roach Farms, Inc., Plainfield, Ia., has 
been elected to the board of direc- 
tors of The Rath Packing Co., Water- 
loo, Ia., Howarp H. Ratu, chairman 
of the board, announced. Roach 
Farms, Inc., is engaged in agricul- 
tural consulting, farm management, 
farm realty and other farm services. 
Roach is president of the Soybean 
Council of America, Inc. In this ca- 
pacity he maintains offices in Rome 
and Madrid and has made many 
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trips to other European countries jp 
promote the sale of American agm 
cultural products, especially fats and 
oils. His contacts have stimulated gales 
of not only soy oil, but also Tag 
meats, poultry and feed grains. Roag 
was elected by the Rath board to ff 
a vacancy created by the recent yp 
tirement of Jon A. Mutu, who hg 
been vice president in charge of sale 
and advertising. 7 


LreonarRD H. Woops, founder and 
president of Galesburg Order Buyers, 
Galesburg, Ill., has been elected gs 
a director of the Illinois State Cham. 
ber of Commerce. His company 
erates 19 stockyards in Westen th 
nois and Eastern Iowa. Woods also 
is vice president of the Independent 
Livestock Marketing Association, 


Employes of Jackson Packing Co, 
Jackson, Miss., have qualified for the 
United Givers Fund “award of dis. 
tinction” by their outstanding response 
to the local appeal. A gift of 
$3,648.45 was made by the firm’s em- 
ployes and management. 


Joe Srecer, formerly with E, ¢ 
James Co., now is conducting his own 
tallow and grease brokerage business 
at 9636 S. Bishop st., Chicago, His 
telephone number is PRescott 9-5640, 





aay 


Alabama Packers to Help 4 


Show What Meat-Type 


Two meat-type hog grading schools 
will be sponsored this month by the 
Alabama Meat Packers Association 
and the Alabama Extension Service 
The first school will take place De 
cember 17 and 18 at Leeds Packing 
Co., Leeds, and the second on De 
cember 20 and 21 at Sunnyland Pat 
ing Co., Dothan. : 

The first day’s program at ea 
plant will include group participatiO 
in grading and evaluating ten m 
ket hogs, directed by W. L. Rich 
mond of Mississippi State College. 
Speakers will include G. B. Phillips 
and Dr. W. M. Warren of Alabam 
Polytechnic Institute; Dr. J. W. Gale, 
University of Tennessee, and direetot | 
P. C. Davis and associate director 
J. L. Lawson of the Alabama Extet- 
sion Service. 

Dr. Cole will explain carcass evil 
uation on the second day. # 
Packer’s Responsibility Relative ® 
Buying Market Hogs on Merit Bas 
will be discussed by William Mim 
of Valley Pride Packing Co., Hum 
ville, president of the Alabama } 
Packers Association. Final event 
be a panel discussion of “What Is : 
Next Step?” Jed .by A. W. Jom 
Alabama Polytechnic Institute. 
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lard Cleaner Cuts... 
tof 

to « 
ote] BS Ze TRS ry 
ho had 
t? “correct design” 
ler a a K « 
tam Grinder Knives 
cted as 
- Cham- 
any Op- 
em Illi. 
ods also ; 
pendent In processing either fresh or 
tion, frozen meats, you get clean, 
s cool cuts, better ground sau- 
ing Co, sage and other meat products 
| for the with Speco’s meat grinding 
of dis. equipment. Catalog and order- 
wits ing guides, free on request. 
gift of 
ih New Speco 

e 

hEe Special Purpose 
tic Grinder Knives 

USINESS 
ago. His 
| 9-5640, 





Check and see how these Speco 
C-D grinder knives can improve 
your products (1)C-D All-Purpose 
Superior Knives (2) C-D Self- 
Sharpening Triumph Knives (3) 
C-D Economy Cutmore Knives 
(4) C-D 8-Arm Spider Knives. 


Speco, Inc. 


3946 Willow Rd., Schiller Park, Ill. 


Phone Gladstane 5-7240 
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U WANT 
a MORE PROFIT ? 
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Join the growing list of satisfied rendering 
plant operators who have found out for them- 
selves just how Dupps Planned for Profit 
Engineering increases their profits. We'll be 
glad to show you too. 


COMPANY 
GERMANTOWN, OHIO 





MANUFACTURERS 
RENDERING AND SLAUGHTERING EQUIPMENT 































PACKERS AND 
MARKET KNIVES 








SKINNING & \ 
STICKING KNIVES 














POULTRY KNIVES 












FISH 
KNIVES 





BUTCHER 
KNIVES 








RUSSELL HARRINGTON HAS ALL THESE 
AND MANY, MANY MORE 


In fact, the Russell Green River line 
is the most complete quality line of 
butcher and packing house cutlery 
you can buy. 


You name it — we've got it! 


Ask your jobber about the complete 
line or write direct for catalog. 


Russell Harrington ... America’s 
Foremost Fine Cutlery Since 1818 





CUTLERY COMPANY 
Southbridge, Massachusetts 


36 





ROSELAND plant's location not far from a large recreational area helps to give the 
packinghouse in central western Missouri a balanced year-around business. 


Young Missouri Meat Packing Firm Proceeds 
With Five-Year Program of Improvements 


SUCCESSFUL newcomer 
A among midwestern meat pack- 
ers is Roseland Meats, Inc., 
which began operations in 1951 by 
acquiring and changing the name of 
a meat concern at Sedalia, Mo. Proc- 
essing started in a small way with 
production of fresh and smoked pork 
and fresh sausage. During the past 
six years, through new construction 
and remodeling, slaughtering capac- 
ity of the plant has been increased 
to a weekly output of 350 hogs and 
150 cattle. Comparable volume is 
being developed in sausage products. 
Organization of the concern 
stemmed from abandonment of a 
larger plant at Warrensburg, Mo., 
which, after many years of occu- 
pancy, was considered inadequate for 
future needs. W. H. Shockey, presi- 
dent and treasurer, recalls starting 
in the meat business 25 years ago 
with his father at the Warrensburg 
plant. After an interval spent in other 
activities the younger Shockey came 





W. H. SHOCKEY, left, and R. J. Lopp 
judge the amount of fat on a hog. The com- 
pany pays a premium for meat type animals. 
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back into the business to head the 
present firm. He is enthusiastic 
giving credit to THe NaTionat Pa 
VISIONER, which he refers to as “ou 
Bible,” for help in past endeayo 
and plans for the future. Other 
ficers are F. W. Kessner, vice 
dent and sales manager, and R, J, 
Lopp, secretary, who is in charge of 






the procurement of livestock and of 
fresh beef sales. 

A 45 x 60 ft. two-story and base- 
ment addition was built in 1953 to 
house a dual-purpose killing floor at 
ground level; a lard packing and 
holding cooler in the basement, and 
dry storage on the second floor. A 
50 x 60 ft. unattached building has 
been completed and will be used for 
dry storage to allow conversion @ 
the area over the killing floor @ 
office and employes’ welfare sp 

A five-year plan is under 
during which older parts of the pl 
will be remodeled, new machif 
added and production increased: 
that sales effort can be intens 
and doubled territorially. Rendé 
and maintenance departments wil 
established soon. a 

The killing floor addition is ba 
of brick and concrete to meet Te 
eral specifications. Interior walls @ 
finished in glazed tile from floor® 
ceiling. The lard department is & 
ceptionally well arranged for this 
size of plant; a 2400-Ib. vertical steam 
rendering tank and an mechanically 
agitated cooling tank are located m 
an enclosed area adjoining the 
ing floor. Both tanks extend into the 
basement where the lard is for 
through a Sperry filter and measured 
through an ANCO filler. 

The company prides itself on pie 
ducing meats which consistently com 
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- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 


: Complete line of SAUSAGE AND SMOKED MEAT 
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- WEST VIRGINIA SMOKED HAM 
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let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 













cutting action...no 
hammermill action with 


M 2 M meat converters 










is Dut } 





eet fee | 

walls a 

- floor t 

nt is e& 

for this Shown here is an M & M meat converting installation in a 
| stem rendering plant. Converter is arranged for feeding from 

ca. , the first floor by means of a conveyor. Material can 

vanically- also be fed from floor above by gravity through a 

ycated in chute. Ground material is delivered to cookers by con- 
the kilt Veyor. Machine is designed so material cannot collect 
algae inside and throw equipment out of balance. Provides fine, 

Foes: uniform cutting of meat, shop fats and bones. Wide 

is forced range of sizes and types. Write for further information. 

measured 

F on pre MITTS & MERRILL 

ntly com #1001 SO. WATER ST. « SAGINAW, MICHIGAN 
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Butter Storage 
Cheese Curing and Storage 
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NIAGARA 


"NO FROST” 


25 Years Successful 


Experience 


* Protect frozen food 


quality 


t faster temperature 
“pull-down” 


* Never any defrosting 


shut down 


Write for Niagara 
Bulletin 105 


NIAGARA BLOWER COMPANY 


Dept. NP-12, 405 Lexington Ave. 


District Engineers in Principal Cities 


New York 17, N. Y. 
of U.S. and Canada 

































































PERFECT RESULTS 
| IN HARD OR 
SOFT WATER 


New and Improved 


SANFAX 822 


CCONCENTRATE) 


Sanfax 822 (Concentrate) 
was developed, extensively 
field tested, and proven to 
perform at optimum effici- 
ency in all types of water 
. .. whether extremely hard 
or soft. 

Highly concentrated so 
that a little goes a long long 
way, Sanfax 822 (Concen- 
trate) does a more thorough 
cleaning job to cut labor 
costs. 

Sanfax 822 (Concentrate) 
penetrates deep into hair 
follicles, loosens roots quick- 
ly to insure fast removal of 
both bristles and roots. 

A risk-free demonstration 
by a Sanfax sales engineer 
will prove that Sanfax 822 
(Concentrate) does a better 
job, thoroughly, economic- 
ally, safely and quickly. 


Write, wire 
or phone 


The Sanenx 


. 
pen pang 










mand a price .premium This is ac- 
complished by giving fresh meats a 
close trim and by moking sausage 
‘with a mild but distinctive flavor, 
says Shockey. 

A rose motive is used in advertis- 
ing, on package labels and on truck 
panels. An attractive oval rose gar- 
den is maintained at the front of the 
plant. The older “Warnsburg” brand 


(a changed spelling of the locatign 
of the original parent concern, mage 
necessary by legal complications) is 
retained for all pork products whip 
the “Roseland” brand is used fq 
the firm’s beef. 

The company’s products are dis. 
tributed to Kansas City and over a 
50-mile radius, including central Mis. 
souri and the Ozark recreational area, 





Flashes on 
suppliers 


REYNOLDS METALS CO.: Paut 
Murpny, general manager of packag- 
ing market sales, 
has been named 
a vice president 
of Reynolds Alu- 
minum Sales Co., 
it was announced 
by Davip P. 
REYNOLDS, vice 
president in 
charge of sales 
for the parent 
company. Under 











| PAUL MURPHY 

Murphy’s direc- 
, tion, Reynolds has introduced a num- 
ber of “firsts” in the industry, includ- 
ing foil wraps, gift wraps, Clo-Can, 
'the Reytear container, and the “cook- 
in” foil pouch. 


AMERICAN VISCOSE CORP. 
FILM DIVISION: Tuomas H. DERBY 
has been pro- 
moted to the new- 
ly-created posi- 
tion of sales co- 
ordinator, accord- 
ing to THomas O. 
WILLIAMS, assist- 
ant sales manag- 
er. Derby will 
assist Williams in 
the activities of 
the sales organ- 
ization. Derby, 
joined American Viscose in 1948. 


| CLINTON CORN PROCESSING 
CO.: The appointment of R. H. Jack- 
son as general sales manager of the 
eastern division has been announced 
by H. A. BENnpIxEN, vice president 
and general sales manager of the 
Clinton, Ia., firm. Another promotion 
names R. H. BorcEt as district man- 
| ager of the Philadelphia territory, The 
Clinton company is a subsidiary of 
Standard Brands, Inc. 


RHODIA, INC.: Paut Brna has 
been named district sales manager of 
the Midwest division of this New York 
City firm, according to Jacques LE- 
roux, sales manager. With headquar- 


THOMAS DERBY 
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ters in Chicago, Brna will be r 
sible for the sales of the aromatig, 
flavor and Alamask divisions of the 
pharmaceutical division. 


VISKING CO., FOOD CASINGS 
DIVISION: GLENN M. Granatu has 
been promoted to 
regional sales 
manager of field 
training and de. 
velopment for the 
food casings di- 
vision. Granath’s 
primary responsi- 
bility, according 
to H. A. Lorxa, 
Visking’s sales 
manager, will be 
the indoctrination 
and development of sales staff mem- 
bers. Victor B. Mutu has been 
named sales representative for central 
and northern Illinois, parts of Indiana, 
Iowa and Kentucky, it was announced 
by James V. Mixio, field sales man- 
ager for Visking. 


RECOLD CORP.: Frank C, Hawk 
has been named _ representative for 
New York, New Jersey, Pennsylvania, 
and the New England states, it was 
announced by H. T. Jarvis, president 
of the Los Angeles refrigeration 
equipment firm. A Recold warehoue 
will be opened in New Jersey to serve 
the New York-New England-Phil- 
delphia trading area, as well as th 
Washington-Baltimore-Richmond, Va, 
area in the South. 


MILPRINT, INC.: The appoiit 





GLENN GRANATH 


ment of Georce N. ANDERMAN to the | 


sales staff of this Milwaukee fag 
ing materials firm has recently bee 
announced by Bert HEFTER, Vit 
president and general sales manage 


YALE & TOWNE MANUFAC 
TURING CO.: A sales and service 
sub-branch of the company’s ma 
handling division has been estab- 
lished at Grand Rapids, Mich, # 
serve the western part of the stalt 


WEST VIRGINIA PULP AND 
PAPER CO.: Warren B. FREEDLON 
has been appointed Northeastern sale 
representative for the Polychemical 
division of ‘this Charleston, 
Carolina, organization. 
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ALL MEAT... output, exports, imports, stocks 





tember Products 
umber luction 
— M's Mil. Ibs. 
Nov. 30, 1957 325 182.0 
Nov. 23, 1957 363 202.2 
Dec. |, 1956 453 238.1 
b a ti 
Ended Number ‘oduction 
1 seaggne M's Mil. Ibs. 
Nov. 30, 1957 128 14.3 
Nov. 23, 1957 143 16.3 
Dec. |, 1956 192 23.0 
1950-57 HIGH 
369,561. 
1950-57 LOW 

137,677. 

k Ended CATTLE 
paler Live Dressed 
Nov. 30, 1957 1,000 560 
Noy. 23, 1957 995 557 
Dec. |, 1956 986 525 
Week Ended CALVES 

Live Dressed 
Nov. 30, 1957 205 112 
Nov. 23, 1957 210 114 
Dec. |, 1956 219 120 





Meat Production Smallest in Months 


Meat production for the short holiday period last week dropped to its 
smallest volume since Labor Day week. Volume for the period fell off 10 
per cent to 366,000,000 Ibs. from 408,000,000 Ibs. for the week before 
and 27 per cent from last year’s 500,000,000 Ibs. for the same period. 
Slaughter of all livestock declined sharply, with that of cattle down by 
38,000 head from the previous week. Cattle slaughter was also 128,000 
head smaller than a year ago. Hog slaughter was down to its lowest in 
weeks and 30 per cent, or 519,000 head smaller than last year. Estimated 
slaughter and meat production by classes appear below as follows: 


WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 


WEEK'S KILL: Cattle, 154,814: Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,190 160.1 
1,335 179.6 
1,709 225.5 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's il. Ibs. Mil. Ibs. 
205 9.4 366 
220 10.1 408 
291 13.4 500 


S 
Live Dressed 
236 134 
236 134 
236 132 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
97 46 35.5 
% 46 40.0 
96 46 14.5 58.4 








N. Z. Lamb Offers To Calif. 
Trade, Wool Group Learns 


New Zealand frozen lamb in Cryo- 
vac bags, cut into primal cuts, 
trimmed with flank, kidney out, and 
shanks and trotters (fore shanks) off, 
is being offered to the trade in Cali- 
fornia by brokers and other interests, 
according to unconfirmed reports re- 
ceived by the California Wool Grow- 
ers Association. Delivery can be made 
by February 1. 

The offering price was said to be 
36'c for 40-50 Ib. lambs and 40c on 
the 30-40 Ib. weights. 

For the first nine months of 1957, 
lamb and mutton imported from N. Z. 
were only 9,958 lbs. compared with 
24,706 Ibs. imported during the same 
period of 1956. In that year Los An- 
geles received a_ trial shipment of 
New Zealand lamb legs. 

Hawaii, partial to lamb, and long 
receiving a considerable portion of its 
supply from California, imported 17,- 
079 Ibs. from N. Z. in 1956 and for 
the first nine months of 1957, 155,550 
lbs. from the same country. 
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ST. LOUIS PROVISIONS 


Provision stocks in St. Louis and 
East St. Louis on November 30 to- 
taled 5,449,220 lbs. of pork, the St. 
Louis Livestock Exchange has re- 
ported. This volume compared with 
closing October stocks of 4,246,423 
Ibs. and 8,989,948 Ibs. at the close of 
November last year. 

St. Louis, East St. Louis lard stocks 
amounted to 2,049,204 lbs. compared 
with 1,921,678 lbs. a month before 
and 2,113,328 Ibs. a year earlier. Area 
hog slaughter numbered 332,413 head 
in November as against 396,378 in 
October, and was 28 per cent smaller 
than the kilf in November 1956. 


U. S. Lard Storage Stocks 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on October 31, 1957 to- 
taled 67,717,000 Ibs. This volume 
compared with 68,650,000 lbs. in 
stock on the close of September and 
106,352,000 Ibs. at the close of Oc- 
tober last year. 


AMI PROVISION STOCKS 


Pork stocks as reported to the 
American Meat Institute totaled 108,- 
500,000 Ibs. on Nov. 30. This volume 
was 37 per cent below the 171,400,- 
000 Ibs. of meat in stock a year ear- 
lier. ; 

Stocks of lard and rendered pork 
fat at 33,300,000 Ibs., compared with 
35,300,000 Ibs. in stock on about the 
same date a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

Nov. 30 stocks as 


percentages of 
inventories on 


Nov. 16, Dec. 1, 

HAMS: 1957 1956 

Oateds B. PiBe.. 23.85 aA 126 64 

Frozen for cure, S.P.-D.C. .. 77 48 

Be ee 104 58 
PICNICS: 

CG PHT. i seins saan 109 a3 

Frozen for cure, S.P.-D.C. ..155 0 

TOURER oi. = cicsca «che. 130 51 
BELLIES: 

CES CR nk oer tiedes peas 139 86 

Frozen for cure, D.S. ...... .. 200 

Cured, BRAIKO, 6. cc cecn de 103 79 

Frozen for cure, S.P.-D.C. ..118 0 
OTHER CURED MEATS: 

Cured and in cure .......... 118 76 

Frosem for ctire .....0..... 109 58 

CRE GRO oie as esl ces os 116 70 
FAT BACKS: 

SOROS I his ss cans cae ancet 129 70 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Total ...125 73 

TOT. ALL PORK MEATS ....114 63 
SU a Sa! Oe ep a3 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on No- 
vember 30 totaled 10,756,942 Ibs., 
according to the Chicago Board of 
Trade. This volume compared with 
15,014,219 Ibs. in storage on Octo- 
ber 31 and 28,225,642 Ibs. on No- 
vember 30 last year. 

Lard stocks by classes (in pounds } 
appear in the table below: 


Nov. 30, Oct. 31, Nov. 30, 
1957 1957 1956 
P.S. Lard (a). 3,195,600 886,270 5,387,536 
P.S. Lard (b). 4,710,543 8,925,786 14,482,755 
Dry Rendered 
Lard (a) GIG AEE  - . aiienei cs bbws 
Dry Rendered 
Lard (b) 359,099 2,676,763 6,005,175 
Other Lard ... 1,835,500 2.525.400 2,350,176 
TOTAL LARD.10,756,942 15,014,219 28,225,642 
(a) Made since Oct. 1, 1957. 
(b) Made previous to Oct, 1, 1957. 


OCT. KILL BY REGIONS 
United States federally inspected 
slaughter by regions in Oct. 1957, 
with totals compared, in 000’s: 


Sheep & 

Region Cattle Calves Hogs Lambs 
N.. Atl, States. ci...: 149 117 572 206 
S. Atl. States ...... 60 59 279 fe 
N. C. States—East ... 389 261 1,490 141 
N. C. States—N.W. .. 499 114 2,423 383 
N. C. States—S.W. .. 168 28 576 81 
S. Central States .... 216 118 427 53 
Mountain States ..... 101 5 100 176 
Pacific States ........ 218 40 227 171 
Totals, Oct. 1957...1,801 742 6,094 1,210 
Totals, Sept. 1957. .1,627 638 5,060 1,104 
Totals, Oct. 1956...1,959 872 6,347 1,439 








U. S. Hides and Skins Exports 
Rise In January-September 


United States exports of all types 
of hides and skins showed significant 


increases in the first nine 


months of 


1957, compared with the same period 


in 1956. Exports of cattle 


hides over 


this period increased by about 34 per 
cent, calf and kipskins 15 per cent, 
and sheep and lamb skins by abovt 


73 per cent. 


Increased exports of cattle hides to 
the Netherlands and West Germany, 
calf and kipskins to the Netherlands, 
and sheep and lamb skins to Canada 
and the United Kingdom, were re- 
sponsible for most of the gain. Total 
exports for the period numbered 1,- 


042,000 pieces as against 
January-September 1956. 
U. S. exports of hides 


604,000 in 


and skins, 


annual 1955-56 and January-Septem- 
ber 1956-57 are listed below: 


1955 1956 
Country of 1,000 1,000 
destination pieces pieces 
Cattle hides: 
ee rere 251 1,329 
Canada 696 774 
ee 778 702 
West Germany .. 717 436 
Netherlands .... 783 285 
United Kingdom. 388 243 
OCRGrs ...<02000: 1,239 1,170 
Totals ........5,852 4,940 
Calf and kip: 
ee rc 857 1,033 
CAmMAGA ...-c000% 651 570 
West Germany 734 783 
Netherlands ..... 480 209 
United Kingdom. 363 98 
Se ee eee 494 413 
ot ae ea eo 3,579 3,106 
Sheep and lamb:! me 
ee Ra ee 314 337 
United Kingdom. 154 258 
I Bn ara inno 215 84 
ee POEL 164 152 
eee 847 831 


Includes goat and kid, 
Source: Bureau of the Census. 


Jan.-Sept. 


1956 1957 
1,000 

pieces pieces 
996 1,049 
568 575 
486 411 
242 578 
225 «1,052 
221 264 
900 967 
3,647 4,896 
644 648 
459 561 
503 511 
123 268 
62 112 
251 247 
2,042 2,347 
213 410 
220 336 
53 60 
118 236 
604 1,042 


PROCESSED MEATS ... SUPPLIES _ 


Taste of Pork Chops Varies 
With Fatness, Tests Show 


Significant differences were shown 
between the palatability of pork chops 
taken from carcasses of different de- 
grees of fatness in a Michigan test. 
Chops from the highest finished car- 
casses should have the highest palat- 
ability score followed by the inter- 
mediate and least finished carcasses. 

This fact was revealed in a report 
of studies conducted by R. A. Saffle 
and L. J. Bratzler of the Michigan 
State University, and presented at 
the 49th annual meeting of the Amer- 
ican Society of Animal Production 
in Chicago. 

Sixty-nine pork carcasses were used 
in the test, divided into three groups 
lased on average backfat thickness. 
Taste panels of 12 members tested the 
palatability of center cut pork chops, 
semi-membranous muscle of cured 
hams, and bacon slices. The hams 
were cured by artery injection and 
the bacon was dry-cured. 

The taste tests revealed no sig- 
nificant differences in palatability for 
the hams or bacon from different 
carcasses. The loss during curing de- 
creased as the fatness increased. 


No “Fast Buck’’ For Farmer 


The farmer’s share of the average 
consumer's dollar spent for farm food 
products, declining steadily since the 
recent high of 49c established in 
1951, this year through August aver- 
aged a fraction above 39c, according 
to a preliminary estimate by the U. S. 
Department of Agriculture. 


Japan Sets Up Organization 
To Handle Imported Meat 


Japan’s rapid rise in meat consum 
tion and importation has led butch. 
ers, food handlers, and importers ty 
form a new central organization for 
handling imported meat. The new op. 
ganization, the Japan Meat Importing 
Deliberative Association, will attem 
to coordinate the activities of butch. 
ers, distributors, and importers with 
the supply and demand situation, 

Meat imports in 1957 are e 
to exceed 44,000,000 Ibs., a g 
rise over 1956 imports of about 6, 
500,000 lbs. New Zealand is the mos 
important Japanese source of im. 
ported meat. Meat producers and er. 
porters in New Zealand have been 
eager to find a new market as Japan, 

The present high level of United 
States prices and the dollar shortage 
in Japan make it unlikely that the 
U. S. will ship appreciable quantities 
of meat to Japan in the near future. 





Meat Index Edges Upward 


The wholesale price index on meats 
for the week ended November 26, 
edging upward by a whole percent: 
age point from the previous week, 
rested at 91.5, the Bureau of Labor 
Statistics has reported. The average 
primary market price index on the 
other hand, reflecting lower prices o 
some consumer commodities, wa 
steady at 117.8 per cent. Current in 
dexes were considerably higher tha 
the 79.7 and 115.9, respectively, fo 
the same week of last year. 





















































. } 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS er ae ae ee 
Pork-sausage, bulk (lel, 1b.) (el 1b.) Whole Ground esas ite. Export. 34 in. cut oes me 

i 7 814 Y may se ¢ 2 s — 

in 1-Ib. roll tehneed ai 37 @38 % Caraway seed nile hen 19 4 Béet seen: (Per set) Med prime,’84 in... aaa 
Pork saus., 8.c. 1-Ib. pk..56 @57 Cominos seed ....... 41 47 el a 
Franks, s.c., 1-Ib. pk...60 @65 Mustard seed, pei soap = Br ee eon eee bo 
7 ks. skinless (ES ey ie 23 J , 30/38 mm. ..... -00@1.15 I PS, see 
—— baer ey haat 7 @48 » = SOP ae 7 Clear, 35/40 mm. ..... 85@1.10 Hog skipa...:.s62)08 sa 
Bologna, ring (bulk) 44 @52 EE eS 44 Clear, 38/40 mm. ..... 90@1.35 Hog runners, green ..... . 19@2 
Bologna, art. cas., bulk..37 @39% Coriander, Clear, 40/44 mm. ..... 1.30@1.65 sheep casings: (Per haat! 
Bologna, a.c., sliced, Morocco, No. 1 .... 21 25 Clear, 44 mm./up .....1.95@2.50 6/28 min. .2..22um 6.208838 

6-7 oz. pk., doz. ..... 2.90@3.12  Marjoram, French 67 72 eee een ee 24/28 mm. ..:..-ssea 6.0506.) 
Smoked liver, h.b., bulk.4744@58 Sage, Dalmatian, Not clear, 40 mm./up. 75@ 85 29/24 wim: . 2.2.2 4 
Smoked liver, a.c., bulk.40%2@48 RO Eh) inwaerswse hes 56 64 Beef weasands: (Each) 20/22 mm. .....s«s0ks 4.10@44 
Polish saus., smoked ...52 @62 No. 1, 24 in./up ...... 13@ 16 18/20° tam. <5. 2,80@3.5 | 
New — a spec....64 @70 SPICES No. 3, 22-i-/ap. 5.0. 9@ 14 16/18; mm... ....5.+ «Ame 1.50629 
New Eng. lunch. spec., 

‘suiced. 6-7 "es..008.. ...4.40@ 4.80 - : Beef middles: , ie ah is 
Olive loaf, bulk ....... 431% @52% (Basis, Chicago, original barrels, Ex. wide, 2% in./up..3.40@3.6 1A 
O.L., sliced, 6-7 02z., doz. 3.48@ 3.60 bags, bales) Spec. wide, 214-2% in..2.55@2.70 CURING MATER 
Blood and tongue, bulk..474%@61 Whole Ground Spec. med., 1%-2% in..1.50@1.60 Nitrite of soda, in 400-Ib. Crt. 
Pepper loaf, bulk ...... 60% @68_ Allspice, prime ..... 78 88 Narrow, 1% in./dn. ...1.00@1.10 bbl., del. or f.0.b. Chgo, . S118 
P.L., sliced, 6-7 02., doz. 4.05@ 4.56 Resifted nec 86 95 Beef Ze Pure rfd. gran. nitrate 
Pickle & pimento lent... Ob Ss5% Chili, pepper ........ 45 — 7 ray 7 of SOUR... ..co0c0 eke Pi 56 
»&P., sliced, 6-7 0z., d0z.3.25@3.36 ayy RE = lear, 5 in./up ....... 34@ 

P.&P., sliced, 6-7 0z., doz 1@ i Chili, powder eee as 52 Clear, MLM IOAN! |. 29@ 32 Pate Leo powdered te as 
s, Zanz § ‘ eee ee BOGS ocpduserees 
DRY SAUSAGE Ginger, Jam., unbl... 92 98 oa Fike oe = Salt. paper sacked, f.0.b, ‘: 
(lel, Ib.) ps hy > iecaaiaueeame « Not clear, 4% inch/up. 18@ 21 Rock’ salt, ton, in 100Ib 
Cervelat, ch. hog bungs.. 96@ 98 East Indies ....... i 3.50 Beef bladders, salted: (Each) bags, f.0.b, whse. Chgo... 
Leasing Ree > * Se Nts + a 83 — flour, fancy. = 7% inch/up, inflated... 18 Sugar: » ke 
actin 022 a ee Wek is “aetesce, 2.70 Si¢-6i inch, inflated... 12@ 18 Reflued standsrd-cane 
EN AS SE oer 85@ 87 Paprika, Amer. No. 1 48 gran: basis (Chgo.) ..-.:+ 8 
Salami, Genoa style .... 99@1.01 Paprika, Spanish 67 Pork casings: (Per hank) Packers, curing sugar, 100 
Salami, cooked ......... 48@ 45 Cayenne pepper 62 29 mm./down ......... 4.50@4.75 Ib. bags, f.o.b, Reserve, 
Pepperoni ..........-+.-- 82@ 84 Pepper: SOMA inte. 225.6500. 3 4.30@4.65 La., less 2% ......eupal ‘ 
NOD. 5. ss aepie sn san vhs 97T@ 99 Red, No. 1 ....... <a 57 eT eee 3.15@3.65 Dextrose (less 10c): rT 
SE rete nee 81@ 8&8 aS See 48 52 tt Be eres aes 2.70@3.10 Cerelose, regular Ss 
BUUOONIR, <b hee soe wes 56@ 58 cia bce becines 38 41% 38/44 mm. ...........2.50@2.80 Ex-warehouse, Chicago ..++++ ™ 
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_BEEF-VEAL- LAMB... Chicago and outside 





CHICAGO 
December 3, 1957 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (carlots, 1b.) 


BEEF PRODUCTS 

(Frozen, carlots, Ib.) 
Tongues, No. Pa. 
Tongues, No 












Prime, 700/800 ....- 42%4n Hearts, regular, 

Choice, 500/600 ..... 41 Livers, regular, 

Choice, 600/700 ....- 41 Livers, selected, 35/50's 

Choice, 700/800 ..... 41n Lips, scalded, 100’s ... 

Good, 500/600 cwemeie 37n Lips, unsecalded, 100’s.. 

Good, 600/700 ...-.. =. Tripe, scalded, 100’s .. 

Bull ..--essserreeeee 31 2 Tripe, a 100’s 

Commercial cow .... 29n Melts, 2008 isn.ccas. 

Canner-cutter cow .. 28% Lungs, 10's aeataee a AS 
Udders; 100s «...seccss 


PRIMAL BEEF CUTS FANCY MEATS 








Eiaae: —_ (lel prices, Ib.) 

Rounds, all wts. 514%4n . 3 

Trimmed loins, Beef tongues, corned .. 30 

50/70 Ibs. (Icl) ..74 @86 Veal breads. 
Square chucks, under eee ae 71 
70/90 Ibs. (lel) 38n _ 12 0%. UD ...- eee eee 89 
Arm chucks, 80/110. . 36 Calf tongues, 1-Ib./dn.. 19 

Ribs, 25/35 (lel) ...58 @61 Oxtails, fresh, select .. 18 
Briskets (lel) .....- 28% 
free ee 2 -+-; AOE BEEF SAUS. MATERIALS 
Flanks, rough No. 1. 

FRESH 

= 5/800 .... 48 Canner-cutter cow (Lb.) 
Foreqtrs.. oC ae 3414 meat, barrels ...... 381%4n 
Rounds, all wts. 51 Bull meat, boneless, 

Tr. loins, 50/70 (lel) .64 @70 WRERGIR csc tivities ooo 42% 

Sq. chucks, 76/90 .. 38 Beef trimmings. 

Arm chucks, 80/110.. 36 75/85%. barrels .... 32 

Briskets (Icl) ...... 2814 Beef trimmings, e 

Ribs, 25/35 (lel) ...54 @57 85/90%. barrels .... 35 

Naevela, No. 1 .....- 174%, @18 Boneless chucks, 

Flanks, rough No. 1. 18 OIE in anKeee tee pwid 38144@39 
Beef cheek meat, 

Good, (all wts.): trimmed, barrels .26% @27 
Bounds ....--- cece. 48 @4o Shank meat, bbls. ....42 @42% 
Sq. eut chucks @3s8 Beef hend meat, bbls.. 22n 
Briskets ............ @27 Veal trimmings. 

Ribs .....-.. eee ee eee 9 @51 boneless, barrels .... 36 
ee ee et @60 





VEAL—SKIN OFF 


COW & BULL TENDERLOINS 





WHOLESALE FRESH MEATS 


Steer: (Western, ewt.) Veal breads, 
Prime, care., 6/700.$46.00@47.00 12 02. 
Prime, carc., 7/800. 45.00@46.00 Beef livers, 
Choice, care., 6/700. 43.50@45.00 Beef kidneys 
Choice, care., 7/800. 43.00@44.00  OXtails, 
Good, care., 6/700.. 40.00@42.00 
Good, carc., 7/800.. 39.00@41.00 
Hinds., pr., 6/700.. 53. ye 00 
Hinds., pr., (l.e.1, 
Hinds., ch., 

Hinds., ch., rie 
Hinds., gd.. sod 20,00 Prime, 
Hinds.. gd.. 7/800.. 46,00@48.00 Prime, 
Loan 
rime, 
BEEF CUTS Choice, 
- Choice, 
: (l.e.1. prices, Ib.) Choice, 

Prime steer: 


Hindqtrs., 600/70¢ @i7 Good, 
Hindqtrs., 700/800 @56 Good, 40/45 
Hindgtrs., 800/900 @54 Good, 45/55 
Rounds, flank off ... @55 
Rounds, diamond bone, 

flank off 52 @56 
Short loins, untrim. @80 Prime, 
Short loins, trim. @1.02 Prime, 4 
3. ee A ae £@18\% ‘Prime, 5: 
Ribs (7 bone cut) a “@61 Choice, 
Mew CHUCK: 060564 3 39 @41 Choice, 
MtteM OR 2 ies ow at 32 @36 Choice, 
PIANOS 3% a5 6 5205's cae 1914@20% Good, 45/dn, 

F Good, 


Choice steer: 


Hindgtrs., 600/700 ...51 @i4 

Hindqtrs., 700/800 ...50 @53 

Hindgqtrs.. 800/900 ...49 @51 

Rounds, flank off ....51 @b54 (Le.1. 

Rounds, diamond bone Prime, 
OU OO owas ee @55 Choice, § 

Short loins, untrim. @65 Good, 5 

Short loins, trim. @85 Good, 90/120 

Flanks 17%@18% Stand., 

Ribs (7 bone cut) @57 Stand.. 

Arm chucks ...... 3 @40 Calf, 

WEE svt can has 31 @35 Calf, 

DE i ccataatwennes 19 @20 Calf, 


NEW YORK 


December 3, 1957 


BEEF CUTS 


(1.¢.1. prices) 


















30/40 
40/45 
45/55 
55/65 





Choice, 55 





45/55 


90/ 120 
290/dn., 
200/dn., 
200/dn., 


6/12 oz. 


LAMB 


prices, 





eareass prices) 
90/120 





FANCY MEATS 


(1Le.1, prices) 


Pe er ee eee 1. 04 
selected 


ewt.) 
City 


$50.00@53.00 
50.00@54.00 


47.00@48.00 
None qtd. 


nia Petia None qtd. 
Vaseete wa None qtd. 


Western 
49.00@51.00 
49.00@51.00 
47.00@ 49.00 
48.00@50.00 


45.00@47.00 
44.00@46.00 


VEAL—SKIN OFF 


Western 


$46.00@49.00 


39.00@43.00 
36.00@38.00 
36.00@37.00 
31.00@33.00 
32.00@34.00 
33.00@35.00 
32.00@34.00 


- 30.00@32.00 





NEW 


YORK RECEIPTS 


LOCAL SLAUGHTER 





her than 
ively, for 


‘trate 

f. : b. Tt 
jooib. 

| Chgo... 2H 





















(lel eareass prices, ewt.) 
Fresh J/L C-C Grade  Froz, C/L Prime, 90/120 ...... $48.00@50.00 
60@63.... Cow, 3/dn. . 55 Prime, 120/150 48.00@50.00 
Tose, Cow, 3/4 ..... 72 Choice, 90/120 ...... 42.50@45.00 
80@83..... Cow, 4/5 ..... 78 Choice, 120/150 ...... roy 50@45.00 
9@95..... CO USER wien 85 Good, 90/150 ........ 37.00@38.00 
90@95..... Bull, 5/up ..... 85 Stand., 90/190 ....... 33.00@34.00 
Utility. 90/190 ...... 31.00@32.00 
BEEF HAM SETS Cull, '60/125"........ 27.00@28.00 
Insides, 12/up, Ib. ... 47 
Outsides, S8/up, Ib. .. 43% CARCASS LAMB 
Knuckles, 744/up, Ib... 47 (lel prices, Ib.) 
Prime, 35/45 50 
botins + 
CARCASS MUTTON ae 1 
Choice, 70/down, Ib, ......21@22 Choice, 50 
Good, 70/down, Ib. ........ 20@21 Choice, 5 50 
—_—_— Choice. 55/65 ......... 49 
n—nominal, b—bid, a—asked. Goede ab “Wiss i.e ss 46 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 





San Francisco 


No. Portland 





FRESH BEEF (Carcass): Dec. 3 Dec. 3 Dee. 3 
STEER: 
Choice: 
MG... ose $38.50@41.00 $40.00@ 42.00 $39.50@41.00 
600-700 Ibs. 38.00@39.00 39.00@ 40.00 38.50@40.00 





Good: 





ae 37.00@39.00 37.00@39.00 37.50@39.00 

Se 35.00@37.00 37.00@38.00 37.00@38.50 

Standard: 

350-600 Ibs. ..... 35.00@37.00 35.00@ 37.00 35.00@ 37.00 
COW: 

Standard, all wts. .... None quoted 31.00@33.00 None quoted 

Commercial, all wts. .. 29.00@31.00 30.00@32.00 





Utility, all wts. 
Canmner-eutter 
Bull, util, 





00@30.00 
Seek ate bie None quoted 
& com’l - 32.00@35.00 


FRESH CALF: (Skin-off) 








28.00@30.00 
27.00@ 28.00 
34.00@36.00 


(Skin-off) 


30.00@35.00 
29.00@34.00 
27.00@31.00 
34.00@35.00 


(Skin-off) 





Choice: 
Rod Eg el 42.00@ 45.00 42.00@44.00 42.00@45.00 
700d : 
200 Ibs. down ........ 39.00@42.00 42.00@44.00 38.00@ 43.00 
LAMB (Careass) : 
oo 
BM soe bates 45.00@47.00 44.00@47.00 42.00@45.00 
35- 85 ES a nie 43.00@45.00 42.00@44.00 . 40.00@ 43.00 
Choice: 
45-55 | oat 3 45.00@47.00 44.00@47.00 42.00@45.00 
Pine ME ie is de sks 43.00@45.00 42.00@44.00 40.00@43.00 
z00d, all wts. ........ 41.00@44.00 40.00@ 44.00 39.00@ 42.00 
MUTTON (Ewe): 
Choice, 70 tbs, /dow n. 


None quoted 


Good, 70 Ibs./down ._.. None quoted 








22.00@ 24.00 
22.00@ 24.00 
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18.00@ 20.00 
18.00@ 20.00 











CATTLE: Head 
Receipts reported by the USDA Week ended Nov. 30 ... 13,084 

Marketing Service, week ended Week MOE keeccss 15,338 

Nov. 30, 1957, with comparisons: CALVES: 

STEER and HEIFER: Carcasses Week ended Nov; 86... 14.971 
Week ended Nov. 30 ... 8,934 Week previous ........ 11,338 
Week previous ........ 10,261 HOGS: 

cow: Week ended Nov. 30... 45,861 
Week ended Nov. 30 ... 645 Week previous ........ 56,805 
Week previous ........ 907 SHEEP: 

BULL: Week ended Noy. 30 ... 34,420 
Week ended Nov. 30 ... 287 Week previous ........ 40,232 
Week previous ........ 290 

VEAL: 

Week ended Nov. 30... 11.285 PHILA. FRESH MEATS 
Week previous ........ 10,246 

LAMB: December 3, 1957 
Week ended Nov. 30 ... 28.350) WESTERN DRESSED 
ded alain te ote 26,109 STEER CARCASSES: (Cwt.) 

a ah gO ‘os Choice, 500/700 ....$43.50@45.50 

Weak ‘ceasing oe 579 Choice, 700/800 .... 43.50@45.50 
Week previous ........ mas Good, 500/800 ..... 40.00@43.00 

HOG AND PIG: aes Hinds., choice ..... 51.00@53.00 
Week ended Nov, 30 ... 7.589 Hijnds..: gine i... 46. 00@50.00 
Week previous ........ 11,791 Rounds, choice .... 52.00@54.00 

BEEF CUTS (Lbs) Rounds, good. ..... 47.00@50.00 
Week ended Nov. 30 ... 1 COW CARCASSES 
Boning exc Ah RB cpr Com’l, all wts. .... 33.50@35.C0 

VEAL AND CALF CUTS: | Utility, all wts. ... 31.00@33.00 
Week ended Noy. 30... 3.041 Mid eet ETN 
Week previous ........ 3,189 VEAL (SKIN OFF): 

LAMB AND MUTTON: Choice, 90/120 .... 45.00@48.00 

: Aveek ended Noy. 30... 3.862 Choice, 120/150 .... 45.00@48.00 
Week previous ........ * fils Good, 50/ 90 ..... 40.00@ 41.00 

PORK CUTS: Good, 90/120 ..... 41.00@42.00 
JTS: : pms “4 
Wiekseutled Novi 80 ..: 641,779 Good, 120/150 ..... 41.00@43.00 
Week Lang cheamete 718,895 LAMB: 

BEEF CURED Ch. & pr., 30/45 ... 49.00@51.00 
Week ended Mew, 30. 103,186 Ch, & pr., 45/55 ... 48.00@50.00 
Week previous ........ 112,004 Good, all wts. ..... 46.00@48.00 


PORK, CURED AND SMOKED: 


Week ended Nov. 30 ... 122,312 
Week previous ........ 215,037 


COUNTRY DRESSED MEAT 


VEAL: Carcasses 
Week ended Noy, 30 ... 8,300 
Week previous ........ 9,392 

HOGS: 

Week ended Nov. 30... 490 
Week previous ........ 181 

LAMB: A 
Week ended Noy. 30... 127 
Week previous ........ 36 


LOCALLY DRESSED 










STEER BEEF (lb.) Choice Good 
Care., 5 ‘700. - ue » 389@41% 
Care., ee Fae 41 
Hinds., : @52 46@48 
Hinds., 7 45@47 
Rounds, no é 48@51 
Hip rd. plus flank.52@53 46@49 
Full loins, untrim.49@52 40@45 
Short loin, yntrim.5 50@54 
Ribs (7 bone) 47 @52 
Arm chucks 35@37 
Briskets ...... 32@34 
Short plates 18@22 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago 
SKINNED HAMS 


F.F.A. or Fresh Frozen 





ee Ae pic he REE ORS 49 
SOR c Sacer 12/14 47n 
ee rE 14/16 4Gn 
OEE Pee 16/18 45 
gp CE 18/20 43% 
434on 20/ 434n 
424n 22 24on 
10%n .. 273 40n 
3614 2. 25/ 36% 
eee 25/up 35 
PICNICS 
Fresh Frozen 
ak ss ae i ee 
Ab Cdicaths yee eee 
od sigive ss AO ee 
Bidens 10/12 
BRS OS 56h cs 





oS 2em.<.. 


22% @23 


FAT BACKS 

Frozen or Fresh Cured 
, Brees Pe nS aes 1 
, Sere ee Sh ae 11! 
4 eee th Bees eee 11% 
eee SME Ee 16 
| RS Ee ee ae 17% 
eRe EEE 1S 
BA. Sing aoa ee eres 18 
ETH. 2d sens ZD/2S .n0vcevese 18 


n—nominal, b—bid, a—asked. 


price zone, Dee, 4, 1957) 





BELLIES 
Fresh Frozen 
G/8_ ......... SB%n 
Sask es BYIO 20608) nee 
ft & Re Ae 28n 
eS 27@27) 
te Sean a 2 
16/18 23% @24 
iy eee 221 
Gr. Amn, froz., fresh D.S. clear 
18tn 
18%n 
17%n 
i) ere ve 
re 
144%n 





FRESH PORK CUTS 
Job Lot Car 





43.... Loins, 
41@42 Loins, 
38.... Loins, 


AA/OR. 5c owes 


37.... Loins, 
35@36 Butts, 
34.... Butts, 


34.... Butts, 
36@37 Ribs, = 


BD. 3s «, aaave, 
24.... Ribs, 

OTHER CELLAR CUTS 
Frozen or Fresh Cured 
151%4.. Square Jowls ........ unq. 


11%.. Jowl Butts, Loose ... 13n 
12n... Jowl Butts, Boxed ... unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, NOV. 29, 1957 
Open High Low Close 
Dec. 12.25 12.50 12.15 12.20 
Jan. 12.05 12.25 11.95 11.95 
Mar. 11.90 12.07 11.80 11.80 
May 12.00 12.12 11.85 11.85 
-11.97 
July ree or ae 11.95a 
Sales: 6,840,000 Ibs. 
Open interest at close Wed., Nov. 
27: Dec. 383, Jan. 320, Mar. 374, 
May 174, and July 15 lots. 


MONDAY, DEC. 2, 1957 

Dec. 12.15 12.32 12.07 12.10 
Jan. 11.90 11.97 11.80 11.80b 
Mar. 11.77 11.85 11.70 11.70b 
May 11.8 11.92 11.65 11.70b 
July 11.95 12.00 11.85 11.85a 

Sales: 7,280,000 Ibs. 

Open interest at close Fri., Nov. 
29: Dee. 358, Jan. 334, Mar. 381, 
May 176, and July 15 lots. 


TUESDAY, DEC. 3, 1957 
Dec. 12.15 12.17 12.00 12.15 
Jan, 11.85 11.87 11.70 11.80b 
Mar. 11.77 11.82 11.65 11.75 
May 11.85 11.90 11.65 11.80 
July 11.95 11.95 11.80 11.87b 

Sales: 7,500,000 Ibs. 

Open interest at close Mon., Dec. 
2: Dec. 355, Jan. 329, Mar. 398, 
May 186, and July 16 lots. 


WEDNESDAY, DEC. 4, 1957 
Dec. 12.35 12.35 12.20 12.35 
Jan. 11.85 11.95 11.82 
Mar, 11.87 11.90 11.80 
May 11.90 11.92 11.80 
July 12.00 12.02 11.85 

Sales: 4,760,000 Ibs. 

Open interest at close Tues., Dec. 
3: Dec. 346, Jan. 327, Mar. 396, 
May 197, and July 16 lots. 


11.87b 


THURSDAY, DEC. 5, 1957 


Dec. 12.30 12.32 12.20 12.20b 
Jan. 11.92 11.92 11.77 11.85 
Mar. 11.82 11.85 11.70 11.70 
May 11.75 11.85 11.70 11.70b 
July 11.87 11.87 11.75 11.752 


Sales: 7,000,000 Ibs. 

Open interest at close Wed., Dec. 
4: Dee. 332, Jan. 325, Mar. 404, 
May 203, and July 18 lots. 


42 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


December 3, 1957 





(lel Ib.) 
Hams, skinned, 10/12 .. 49 
Hams, skinned, 12/14 .. 47 
Hams, skinned, 14/16 .. 45 
Pienies, 4/6 Ibs. ...... 25% 
Pienics, 6/8 Ibs. ...... 23% 
Pork loins, boneless .... 65 
Shoulders, 16/dn., loose. 30 

(Job lots, Ib.) 

Pork livers ........... 12 @12% 
Tenderloins, fresh, 10's.73 @T4 
Neck bones, bbls. ...... 11 
OD) coh vcaneaes 12 @l4 
Feet, s.c. bDbis. ......-- 7 @8 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trimmings, 


40% lean, barrels .... 17 
Pork trimmings. 

50% lean, barrels .... 19 
Pork trimmings, 

80% lean, barrels .... 36 
Pork trimmings, 

95% lean, barrels .... 431% 
Pork head meat ........ 24 
Pork cheek meat. 

BOONE ica kicedoccy some Qbear 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 





a er eee ae $14.75 
Refined lard, 50-lb. fiber 

eubes, f.o.b. Chicago ..... 14.25 
Kettle rendered, 50-Ib. tins, 

f.o.b. Chicago ........ See Gee 
Leaf, kettle rendered, tierces, 

f.o.b. Chicago .....cssecee 15.75 
Dard Bakes ~ ies sleet esvse vs 16.50 


Neutral tierces, f.0.b. Chicago 16.25 
Standard shortening, 

a e:. BRO. ows om-gacs sigs 
Hydro. shortening, N. & 8.... : 


WEEK'S LARD PRICES 


P.S. or P.S. or Ref. in 
D. R. D. R. 50-Ib. 
Rend. Cash _ Rend. tins 
Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Nov. 29..10.85 11.12% 13.50n 





Pp 








LT ee Pee 10.87% 13.25n 
Dec. 3...10.85n 11.00 13.50n 
Dec. 4. .10.85n 11.00n 13.50n 

5...10.85n 11.00n 13.50n 


Dec. 


n—nominal, b—bid, a—asked. 





ALL HOG MARGINS | 


N MINUS COLUMN 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Markdowns in prices on lean pork cuts, coupled with 
higher quotations on live hogs, made for cutbacks jn 
cut-out values this week. All three classes of porkers te. 
turned minus margins after showing plus margins Jag 
week, with light hogs barely over. 























—180-220 Ibs.— —220-240 lbs.— —240-27 
Value Value vee 
per per cwt,. per per ewt. er 
ewt. fin. ewt. fin. fof bash 
alive yield alive yield alive yield 
Fe ie MeO EE $17.88 $11.89 $16.57 $11.67 $16.23 
Pat cuts, lard 2.06%... 1.73 5.49 7.68 5.03 6.4 
tibs, trimms., ete. 2.91 1.86 2.61 1.78 2.50 
CORE “GE Cee) Sos 5 ae $18.12 $17.05 
Condemnation loss .09 p 
Handling, overhead 1.50 1.30 
THOT AMS | OOS. hi his igs 20.00 19.71 6 19.14 26.5 
TOTAL VALUB: ...... 19.99 19.24 26.87 18,48 23.67 
Cutting margin ....—% .01 --$ 47 —$ 69 —$ 66 —$ gy 
Marg:n last week..+ 1.19 + 64 + 938 + 16 4) 
Los Angeles San Francisco No. Portland 
ec. 3 ec. 3 Dee, 3 


FRESH PORK (Carcass): (Packer style 
80-120 Ibs., 


FRESH PORK CUTS, No. 1: 


LOINS: 
on A, ON ee 43.00@ 47.00 
ge ee re Oe a 43.00@47.00 
Rae, Gs cece ee esc 43.00@47.00 
PICNICS: (Smoked) 
<a PRO Bata an 32.00@37.00 
HAMS: 
ROCMG EDM: so-6 eae ee Gus 49.00@57.00 
PI BONS. caste ce sete 50.00@58.00 
BACON “Dry” Cure, No. 1: 
NBS sip 10% ola neo 45.00@56.00 
ey 43.00@50.00 
PUR Re SEOMS ..'d cisis saseta-ei cote 42.00@49.00 


LARD, Refined: 

1-lb. cartons 19.00@20.50 
50-lb. cartons - 16.75@20. 
AGMEOR: * fo cwle nn oS ine we anes 15.25@19.50 





1.S. No. 1-3. None quoted 
120-180 Ibs., U.S. No. 1-3.$31.00@33.00 


») (Shipper style) (Shipper style} 


$31.00@33.00 None quoted 
28.00@30.00 $28.50 30.0 
44.00@48.00 46.00@50,0 
44.00@48.00 46.00@50.0 
44.00@50.00 45.00@ 48.0 
(Smoked) (Smoked) 
34.00@38.00 35.00@38.00 
52.00@56.00 52.00@58.00 
50.00@55.00 52.00@56,0 
48.00@54.00 49.00@52.0 
48.00@52.00 48.00@ 50.0 
45.00@50.00 47.00@49.0 
20.00@ 22.00 18.00@20.0 
18.00@ 20.00 None quoted 
None quoted 15.00@19.0 





N. Y. FRESH PORK CUTS 


December 3, 1957 
City 

Box lots, ewt. 
Pork loins, 8/12 ....$45.00@49.00 
Pork loins, 12/16 .... 44.00@48.00 
Hams, sknd., 10/14 .. 50.00@53.00 
Boston butts, 4/8 .... 40.00@44.00 
Regular picnics, 4/8.. 30.00@33.00 
Spareribs, 3/down . 40.00@44.00 


Western 


-. 42.00@47.00 
. 41.00@46.00 


(1.¢.1. prices, ewt.) 
Pork loins, 8/12 
Pork loins, 12/16 


Hams, sknd., 10/14 .. 48.00@51.00 
3oston butts, 4/8 .... 37.00@40.00 


Pienics, 4/8 .....css- 31.00@33.00 
Spareribs, 3/down . 37.00@42.00 


N. Y. DRESSED HOGS 
(1.¢.1. prices) 


(Heads on, leaf fat in) 
50 to 75 Ibs. ......$29.00@32.00 





75 to 100 Ibs. 29.00@32.00 
100 to 125 Ibs. . 29.00@32.00 
125 to 150 lbs. ...... 29.00@32.00 


CHGO. WHOLESALE 
SMOKED MEATS 


December 3, 1957 
Hams, skinned, 14/16 lbs., (Av.) 


WERDDOS © 5.0 cic Vninvaveus 6c 52% 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 538% 
Hams, skinned, 16/18 Ibs., 
WENO vivcwcsctuysesebass, O 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..... 53 


Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped .... 45 

Bacon, faney sq. cut., seed- 
less, 12/14 lbs., wrapped .. 43 
3acon, No. 1 sliced 1-lb. heat 


seal, self-service pkge. 5 


THE NATIONAL PROVISIONER, DECEMBER 7, 


PHILA. FRESH PORK 
December 3, 1957 
WESTERN DRESSED 


(Lb) 
Reg. loins, 8/12 ...%.; 42 @h 
Reg. loins, 12/16 «<tc 40 
Boston butts, 4/8 ...... 3814 @41 
Spareribs, 3/down 38 @40 
Regular pienics ....... None qtd. 


LOCALLY DRESSED 
Pork loins 8/12 
Pork loins, 12/16 . 
Betiies, 10/32  3.5+a05 
Spareribs, 3/down 
Skinned hams, 10/12 ...50 @it 
Skinned hams, 12/14 ...49 @8 
Picnics, 4/6 ......00c8 28 @B 
Boston butts, 4/8 ...... 40 @8 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi 
cago for the week endel 
Nov. 30, 1957 was 158, 
the U. S. Department @ 
Agriculture has re 
This ratio compared 
the 14.3 ratio for the pit 
ceding week and 112 
vear ago. These ratios wet 
calculated on the basis 
No. 3 yellow corn “a 
$1.130, $1.197 and $1. 
per bu. during the thie 


periods, respectively. 














Ungr 
DIG 


Wet 
Lo 
Me 
Hi; 


50% 
50% 
60% 
60% 
80% 
Stear 
(sp 
60% 


Feat! 
per 
Hoof 


Low 
Med. 
High 


Bone 
Cattl 
Trim 
Pigs! 
Pigsh 


Wint 


> 





THE 








le 


— 


AN 
esday) 
ed with 
acks jn 
kers re. 


‘ins last 


)-270 Ibs,— 
Falue 
Der ewt, 
fin, 


> yiela 
7 $16.23 


Lee 


4 26.53 
is 25.67 
1 —$ 8G 
6 + % 


Saniaantienamnaioel 


ICES 
0. Portland 
Dee. 3 


ipper style) 
None quoted 
28.50@ 30.0 


16.00@ 50,00 
16.00@ 50.00 
15.00@ 48.00 
(Smoked) 

35.00@ 38.00 


52.00@58.0 
52.00@56,0 


49. 00@52.0 
48.00@50.0 
47.00@49.00 


18.00@20.0 
None quoted 
15.00@19.6 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


unless otherwise indicated) 
December 4, 1957 


BLOOD 
per unit of ammonia, bulk ... 


(F.0.B. Chicago, 
Wednesday, 


Unground, 5.50 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 


Bo SS Coplicle ease wtyate big wars meee 5.75n 

Med. "at sss so 6b eESIEd © CECME MENS eltset oe 5.50n 

High test ...-.-eseeee eee eee ee eee eens 5,50n 
PACKINGHOUSE FEEDS 

Car lots, ton 

50% meat, bone scraps, bagged. .$ 67.50@ 75.00 

50% meat, bone scraps, bulk .... 65.00@ 70.00 

80% digester tankage, bagged .. 72 — 80.00 


60% digester tankage, bulk ..... 
80% blood meal, bagged 


Steam bone meal, bagged 


(specially pre pared) ee veccece 85.00 
60% steam bone meal, bagged.. 60.00 
FERTILIZER MATERIALS 

Feather tankage, ground 
per unit ammonia .....--....+eeeeeeeee *4.50 
Hoof meal, per unit ammonia ........... 5.50 
DRY RENDERED TANKAGE 
Low test, per unit prot. ............... 1.20n 
Med. test, per unit prot. ............... 1.15n 
High test, per unit prot. ............+6- 1.10n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton 38.00 
Cattle jaws, feet (non-gelatine), ton.16. 00@21. 00 
Trim bone, ton 19.00@24 
Pigskins (gelatine), 
Pigskins (rendering), 


ANIMAL HAIR 
Winter coil dried, per ton ........ *55.00@65.00 
Summer coil dried, per ton ...... *30.00@35.00 
Cattle switches, per piece 8@4 
Winter processed (Nov.-March) 


LG See 6. 50@ 7.25 
15@25 


ewt. 
piece 


SEIS on ca. chis.s cis evince aiemee sss 15 
Summer precessed (April-Oct.) 
PEF, cece cccdecscedecccvece 9 





*Delivered, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, December 4, 1957 











Top grades of inedible tallows and 
greases in the Midwest area were in 
fair call; however, the medium and 
lower grades were in better demand 
late last week. Special tallow traded 
at 7'c, c.a.f. Chicago. Eastern users’ 
ideas on bleachable fancy tallow were 
at 84%@8%sc, c.a.f. New York, and 
choice white grease was bid at 8c, 
with the asking price at 8%4c. Yellow 
grease was bid at 7¥%@7%c, c.a.f. 
Chicago, the latter price on low 
acid material. Special tallow was bid 
at 8c, No. 1 tallow and yellow grease 
at 734c, c.a.f. Avondale, La.; No. 
2 tallow sold at 7%c, c.a.f. latter 
destination. Edible tallow was bid 
at 10%4c, f.o.b. River, and at 11%%c, 
Chicago. 

On Monday of the new week, 
bleachable fancy tallow and choice 
white grease, all hog, sold at 8c, 
c.a.f. New York. Traders talked 7% 
@8c, c.a.f. Chicago, on bleachable 
fancy tallow. Yellow grease was bid 
at 7c, c.a.f. East, but was held 


at 8c, the same material was bid 
at 7%4c, c.a.f. Avondale. Special tal- 
low was bid at 8c, c.a.f. East. Edible 
tallow sold at 11c, f.o.b. River points, 
and at 115%c, Chicago basis. 

Tuesday's market showed very lit- 
tle change pricewise in the inedible 
market. Bleachable fancy tallow was 
bid at 7%@c, c.a.f. Chicago, and at 
8'%2@8%c, c.a.f. New York, price de- 
pending on product. Choice white 
grease, all hog, was bid at 8c, 
c.a.f. New York, but was held at 
85s@8%c. Edible tallow traded at 
11%c, 1158c, and at 11%4c, c.a.f. Chi- 
cago and Chicago basis. 

Additional tanks of edible tallow 
sold at midweek for 10%c, f.o.b. 
River, and more stock was available 
at 115%c, Chicago. The inedible mar- 
ket was unchanged. Identical bids 
came out of the East, with sellers 
asking fractionally higher. The Mid- 
west market also was unchanged. In- 
terest on bleachable fancy tallow was 
reported in the market at 8%4c, c.a.f. 
Avondale. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow 10%c, f.o.b. River 


and 11%c, Chicago basis; original 
fancy tallow, 8%@8%c; bleachable 
































NO PROBLEMS 


| SELL 10 


DARLING & COMPANY 


Because of their— 


EXCELLENCE OF SERVICE 


RELIABILITY OF REPUTATION 


QUALIFIED EXPERIENCE 


And assistance to me with 
whatever problem that may occur. 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 





Phone: YArds 7-3000 @ Phone: Filmore 





0655 @ Phone: WArwick 8-7400 @ Phone: 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


CHICAGO e BUFFALO e DETROIT e CLEVELAND 
4201 So. Ashland © P.O. Box #5 © P.O. Box #329. © P.O. Box 2218 
Chicago 9, = ® Station "A" © MAIN POST OFFICE © Brooklyn Station 

Iitinois e@ Buffalo 6, New York e Dearborn, Michigan @ Cleveland 9, Ohio 








Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


CINCINNATI a ALPHA, IA. 
Lockland Station © P.O. Box 500 
Cincinnati 15, ® Alpha, lowa 

Ohio e 


ONtario 1-9000 © Phone: VAlley 1-272 @ Phone: Waucoma 500 
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fancy tallow, 7%@8c; prime tallow, 
7%@7%c; special tallow, 7¥c; No. 
1 tallow, 7%4c; and No. 2 tallow, 
634@ 6c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7%@8c; B-white grease, 742c; 
yellow grease, 7¥%c@7%c; house 
grease, 6%@7c; and brown grease, 
642@6%4c. Choice white grease, all 
hog, was quoted at 8%&c, c.af, East. 


EASTERN BY-PRODUCTS 
New York, Dec. 4, 1957 
Dried blood was quoted today at 
$4.50 nominal per unit of ammonia. 
Low test wet rendered tankage was 
listed at $4.50 nominal per unit of 
ammonia and dry rendered tankage 
was priced at $1.05 nominal per unit 
of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, NOV, 29, 1957 


Prev. 
Open High Low Close close 
Dec. .... 16.70b 16.74 16.64 16.72b 16.73b 
Jan, .... 36.708 3... Mee 16.72n 16.73n 
Mar, .... 16.46b 16.47 16.32 16.40 16.46 
May .... 16.25b 16.28 16.12 16.22 16.27 
July .... 16.07b 16.09 15.96 16.06 16.08 
Sept. ... 15.45 15.45 15.30 15.30b 15.35b 
Gct,....: 35.208 Leas a 15.17a 15.25a 
Sales: 232 lots. 
MONDAY, DEC. 2, 1957 
Dec. .... 16.70b 16.80 16.75 16.79 16.72b 
CO eas: eae Sets 16.79n 16.72n 
Mar. ..:. 1651 16.52 16.45 16.50 16.40 
May .... 16.34 16.34 16.30 16.33b 16.22 
July .... 16.06b 16.18 16.14 16.18 16.06 
Sept. ... 15.30b 15.45 15.44 15.44 15.30b 





Oct. sing ae 
Sales: 205 lots. 


aoa 


TUESDAY, DEC. 3, 1957 


Dec. .... 16.83b 17.00 16.87 16.97b 16.79 
OTe coat 16.97n 16.79n 
Mar, .... 16.54a 16.72 16.53 16.66 16.50 
May ee A 16.54 16.36 16.50 16.33b 
SO oS RS 16.38 16.21 16.35b 16.18 
sept. ick eee 15.60 15.54 15.56 15.44 
ae Sabo omen 15.32a 15.20 


Sales: 293 lots. 


WEDNESDAY, DEC. 4, 1957 






Dee. .:c. BGR: °17.16.- 17.01 17.11 16.97b 
Jan. i148 RE: ou. eer 
Mar.. ... 16.70 16.81 16.70 
May .... 16.55 16 16.51 
July .... 16.38b 16.49 16.40 
Sept. ... 16.45b 15.66 15.55 
Oct. .... 15.46a Gann 


Sales: 376 lots. 


VEGETABLE OILS 


Wednesday, December 4, 1957 
Crude cottonseed oil, f.o.b. 


NE ic webct Mrtecacencstecee 1454b@14%a 

ee Pe eT Oe CE 145 @14%n 

EN opi aceite anbalte's -.. -144d0@14%a 
Corn oil in tanks, f.o.b. mills ..... 15% 
Soybean oil, f.o.b. Decatur ....... 11%b@11%a 
Peanut oil, f.o.b. mills ........... 16b@16%a 
Coconut oil, f.o.b. Pacific Coast....131%¢ @13%4n 
Cottonseed foots: 

Midwest and West Coast ....... 23% 
BEE Wa vicasou syle kes see kns ew cans 2% 
OLEOMARGARINE 
Wednesday, December 4, 1957 
White, dom. vegetable (30-lb. carton) ... 27 
Yellow quarters (30-lb. cartons) .......... 28 
Milk churned pastry (30-Ib. cartons) ..... 26 
Water churned pastry (30-Ilb. cartons) ... 25 
ee, -, “OO SORE vests cecsecee 21% 
OLEO OILS 
Wednesday, December 4, 1957 
Prime oleo stearine (slack barrels)... 14% 
Extra oleo oil (drums) ............. 18% 
Prime oleo oil (drums) ............. 18% 





n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS _ 


Fractional price declines on some 
selections, with a heavy volume of 
sales, Tuesday and Wednesday—De- 
clines in packer hides not reflected 
in small packer and country stock, 
which were steady —Calfskins and 
kipskins generally steady, with nom- 
inal quotations listed on some se- 
lections—Sheepskins steady and mod- 
erately active. 


CHICAGO 


PACKER HIDES: An active mai- 
ket transpired in which upward of 
an estimated 110,000 hides were sold 
on Tuesday and Wednesday. Most 
of the activity concentrated during 
the two days. This week’s market was 
uneven and of the four selections ex- 
periencing price changes, three of 
the four sold %c lower. These were 
Colorados at 8c, heavy Texas steers 
at 84sc, and branded cows at 9@ 
10c per Ib. 

Light native cows sold Wednesday 
of this week at a %4c advance, with 
16%c quoted on Rivers, making the 
new range 134%@16'c. Volume for 
the one selection was an estimated 
13,000 pieces. Among the selections 
which sold at steady prices this week 
were: heavy native steers, butt- 
brands, heavy native cows, and, on 
Tuesday, light native cows, the selec- 
tion which advanced %c in Wednes- 
day’s trading. 

SMALL PACKER AND COUN- 
TRY HIDES: Prices continued steady 
on these selections and the market 
was generally quiet. The 60-lb. av- 
erage was quoted nominally at 9c, 
and the 50-lb. at 11%c, also nomi- 
nal, Calfskins, all weights, were 
quoted at 27@28c, and kipskins, all 
weights, at 23@24c, both nominal. 

CALFSKINS AND KIPSKINS: 
After a week of comparative inac- 
tivity, calfskin and kipskin prices re- 
mained at the same levels as_ last 
week’s quotations. Northern calfskins, 
10/15’s, were quoted at 42%c, with 
the 10/down’s at 38%4c. Northern 
kipskins, 15/25’s were quoted at 3lc 
nominal, and the 25/30 skins contin- 





Tallow, Grease Outlook 


Production of tallows and greases 
for the 1957-58 marketing year is 
forecast at about 3,000,000,000 Ibs., 
or about the same as for the year 
before, according to the Agricultural 
Marketing Service. Prices, the report 
indicated, will depend to a large ex- 
tent on export demand, which is ex- 
pected to be strong. 
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ued to hold steady at 29¢ per jh, 
SHEEPSKINS: Steady prices and 
moderately active market in 
skins with a continuing Scarcity of 
the better grades. No. 1 shearlin 
remained firm during the woah 
1.90@3.50, quoted nominally, No 
2’s were quoted nominally at |, 
2.00, and No. 3’s at .75@1.00 nom. 
inal. Fall clips ranged from 2.40@ 
4.00 nominal. Dry pelts were steady 
at 26@27c nominal. : 


PACKER HIDES 
Wednesday, Cor. 
Dec. 4, 1957 ee 
Lgt. native steers ....15 @15%n 15 
Pivy..- mat. steers.” 3... 10 @10%n nigent 
Ex. Igt. nat. steers ...18 @18%n 18n 
Butt-brand. steers .... 9n 100 
Colorado steers ...... 8n Oka 
Hvy. Texas steers .... 8i4n 10 
Light Texas steers ... 12n 12 
Ex. lgt. Texas steers.. 16n ln 
Heavy native cows ...10%@11n 11k 
Light nat. cows ...... 13% @16% 14 @liiy 
Branded cows ........ 9 @10n 10 @ln 
Native Ualle ........ 7 @ 8&n 84@ 9% 
Branded bulls ........ 6 @%™m T%4@ 8n 
Calfskins: 
Northern, 10/15 Ibs. 4244n 474%4@50n 
26 The. /  GOWD 55 55% 38%n 4Qy 
Kips, Northern native, 
TP TU sare. p cane 31n Sin 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 9n 9% @10a 
OO GE). isivcncccdas 11%n 11%@1i%h 
SMALL PACKER SKINS 
Calfskins, all wts. .... 27 @28n 33 @34n 
Kipskins, all wts, ....23  @24n 23 @2n 
SHEEPSKINS 
Packer shearlings: 
ers en 1.90@3.50n 1.80@2.60n 





0. 
Dry Pelts ...sicscees 26@27n 25@26n 
Horsehides, untrim. ...8.00@8.50n 9.00@9.50n 
Horsehides, trim. ..... 7.50@8.00mn os. scenes 


N. Y. HIDE FUTURES 


FRIDAY, NOV. 29, 1957 





Open High Low Close 
fan. ..> e.20 12.10 12.05 12.00b- Ie 
Apr. ... 11.95b ae Seay 11.85b-12.% 
July ... 12.10b Pink eae 12.08b- Iie 
Oct. ... 12.20b 12.40 12.40 12.40b- Mt 
Jan. ... 12.30b sees Wane 12.45n 
Apr. ... 12.40b c* sien 12.50n 


Sales: three lots. 


MONDAY, DEC, 2, 1957 


Jan, ...11.95b 12.05 12.05 12.05b- 2k 
Apr. ...11.85b 12.00 12.00 11.95b-12.01 
July ... 12.02b 12.15 12.15 12.10b- ie 
Oct. ... 12.25b iia etd , 


Jan. ... 12.30b 
Apr. ... 12.35b 
Sales: five lots. 


TUESDAY, DEC, 3, 1957 
Jan. ... 12.05 12.05 11.96 
Apr. ...11.90b 11.90 11.88 
July ...12.10b 12.10 12.05 
Oct. ... 12.380b ee wee 
Jan. ... 12.35b 
Apr. ... 12.40b 

Sales: 13 lots. 


WEDNESDAY, DEC. 4, 1957 
Jan, ... 12.00 12.02 12.00 






Apr. ... 11.90b 
July ... 12.06b 
Oct, ... 12.20b 
Jan. Res 
| eee 


Sales: four lots. Birt 
n—nominal, b—bid, a—asked. 


THURSDAY, DEC. 5, 1957 


Jan. ... 11.90b 12.00 11.98 

Apr. ... 11.88b ee os ire 

July ... 12.05b 12.10 12.10 

Oct. ... 12.20b 5° Ja3 

Jan. ... 12.25b 

Ape. <2. SS : 
Sales: six lots. ocd 
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2.05b- 2h 
1,95b-12.051 
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2.30b- 5 
2.35n 
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LIVESTOCK MARKETS ...Weekly Review 








livestock Auction Members 
Vote On Group Name Change 


“In view of opinion that the or- 
ganization name is not properly de- 
seriptive of the livestock auction mar- 
ket industry, nor member markets 
and the state associations comprising 
membership, a change of name is 
now being balloted upon,” C._ T. 
(Tad) Sanders, executive secretary 
and counsel of the American National 
Livestock Auction Association has an- 
nounced. “The ANLAA is the one 
national trade association of the live- 
stock auction markets, but it doesn’t 
contain the most important word, 
‘narkets, denoting the independent 
businesses comprising the member- 
ship,” he continued. 

A mail ballot is now in progress 
with member markets voting on a 
change of the name recommended by 
the executive committee to “Livestock 
Auction Markets Association,” drop- 
ping the “American National” prefix 
and adding the word “markets.” The 
emblem will remain the same with 
change of letters. The present name 
was derived as a combination when 
the American Livestock Auction As- 
sociation and the National Livestock 
Auction Association merged into one 
national organization two years ago. 


Corn Crop 3,300,000,000 Bu. 


A 1957 corn crop of 3,300,000,000 
bu., third largest in history, together 
with a record corn yield of 46.1 bu. 
an acre has been estimated by the 
U. S. Department of Agriculture. The 
soybean crop was placed at 491,000,- 
000 bu. 8 per cent higher than it was 
last vear. 

The department said the present 
index of total crop production for 
1957 is 106 per cent of the 1947-49 
base period and equal to 1956. 





KINDS OF LIVESTOCK KILLED 











tClassification of livestock slaugh- 
tered under federal inspection in Oct. 
1957, compared with Sept. 1957 and 
Oct. 1956 is shown below: 


Per cent 
Oct. Sept. Oct. 
1957 1957 1956 
Cattle: 
| OS epee ee 48.2 49.6 42.4 
BEE So eectiales 15.8 16.1 13.1 
COUN CS ovr aidy 4 oes io ee 32.1 42.3 
Bulls and Stags .... 2.2 2.2 2.2 
: le = ae 100.0 100.0 100.0 
Canners & Cutters?.. 19.1 18.1 25.0 
Hogs: 
A ee 6.0 7.9 6.5 
Barrows and Gilts.. 93.7 91.7 93.2 
Stags and Boars .... 3 a a 
ES ¢ i. ux ek canons aw 100.0 100.0 100.0 
Sheep and Lambs: 
amb & Yearlings.. 93.3 91.0 88.4 
CNN. ois Saxe i eheoe’ 6.7 9.0 11.6 
TO SAS vee ces 100.0 100.0 100.0 





+tBased on reports from packers. 
1Totals based on rounded numbers. 
2Included in cattle classification. 


Survey Shows Hog Numbers 
Growing Outside Corn Belt 


A survey of farms in nine states 
outside the Corn Belt reveals a strong 
trend to boost production next year. 

Vocational agriculture instructors ia 
Michigan, Alabama, Georgia, Missis- 
sippi, North Carolina, Kentucky, Ok- 
lahoma, Tennessee and Texas, check- 
ing production plans for 1958 found 
that there will be an 18 per cent in- 
crease in the number of farms plan- 
ning to raise hogs in 1958. 

The count of sows on farms in the 
survey that are scheduled for the De- 
cember-February winter quarter far- 
rowing season will rise 20 per cent to 
1,841 from 1,523 last year. The USDA 
has forecast a 7 per cent increase in 
sows to farrow during the winter 
quarter in the ten Corn Belt states. 

Fourteen per cent of the sows bred 
for the winter quarter in the nine 
states will be found on farms that 
did not market hogs this year. 


Research Has Tailored Meat 
Animals to Demand, Says Butz 


Dr, E. L. Butz, dean of agriculture 
at Purdue University, addressing a 
group attending the annual meeting 
of American Society of Animal Pro- 
duction in Chicago, declared that “re- 
search has given us meat animals 
tailored to market demand, and now 
has set the stage for revolutionary 
changes in production and market- 
ing.” He emphasized the fact that 
American agriculture is on the march 
because of science and technology, 
and also praised the livestock and 
meat industry as having steered clear 
of government controls and _ restric- 
tions, difficult to administer equitably. 

Dr. W. M. Beeson of Purdue was 
named president of the society at 
the same session. The new vice presi- 
dent is Dr. W. P. Garrigus of the 
University of Kentucky, Dr. H. H. 
Stonaker of Colorado State Univer- 
sity was re-elected secretary-treasurer. 


Beef Group to Woo Feeders 
Directors of the Montana Beef 
Council have adopted a 1958 adver- 
tising program designed to increase 
demand by feeders for Montana range 
cattle, Joe Blazek of Glasgow, Mont., 
council president, announced. He said 
it will be the council’s first attempt 
at an organized program under the 
direction of an advertising agency. 


ST. LOUIS HOGS IN NOV. 


Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co., as 
follows: 


——November—— 

1957 1956 
REQ POCORVOE 55 osc de ude we 244,228 286,918 
Highest top price ......... $19.00 $16.75 
Lowest top price ......... 17.1 15.10 
AORN PNR moos sie wav ds 17.25 15.13 
Average weight, Ibs. ...... 224 223 








| STANcase 


TAINLESS STEEL 


EQUIPMENT 





STANcase JUNIOR 
MODEL No. 9 


MODEL No. 9 is the smallest 
of seven popular STANCASE 
STAINLESS STEEL TRUCKS 


Service - 
minimum labor . 
AUTHORITIES. 


Manufactured by 








Overall Dimensions 
35%4” x 21” 
Height—19” 


++ Economy Equipment ruggedly constructed for long-life 


- + Maintained sparklingly clean and sanitary with 
. - FULLY APPROVED BY HEALTH 


WRITE FOR CATALOG 
| THE STANDARD CASING CO., Inc., 121 Spring St., New York 12 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


HESS-LINE CO. 
EXCHANGE BLDG. 


INDIANAPOLIS 21, IND. 


R. O. (PETE) LINE 


INDIANAPOLIS STOCK YARDS 




















PACKERS' 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, November 
30, 1957, as reported to The Na- 
tional Provisioner: 

CHICAGO 

Armour, 7,248 hogs; shippers, 15,- 
262 hogs; and others, 14,971 hogs. 

Totals: 20,822 cattle, 577 calves, 
35,481 hogs and 6,026 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 






Armour... 2,431 422 1,229 1,437 
Swift .. 2,678 551 5,331 1,625 
Wilson . 975 cow wee arn 
Butchers 4,670 Ae 991 51 
Others . 364 1,840 737 
Totals .11,118 973 12,765 3,850 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour . 4,203 6,988 2,185 
Cudahy -- 8,310 6,359 1,202 
Swift . 8,800 6,645 2,508 
Wilson ... 2,142 4,785 482 
Neb. Beef. 514 ; nas 
Am. Stores 629 
Cornhusker. 1,122 
O'Neill... 56 
RB. & ©... 992 
Gr. Omaha 557 
Rothschild... 1,188 
SPs 847 
Kingan ... 613 
Omaha ... 514 
Jnion -. 1,106 ae 
Others ... 602 7,732 
Totals - 22,933 32,509 6,377 


N. 8. YARDS 
Cattle Calves Hogs Sheep 








Armour... 1,983 330 7,017 1.257 
Swift .. 2.311 1,376 10.858 2.511 
Hunter... 789 5.992 Pe 
Heil 7 
Krey 

Totals. 5,033 1,706 29,821 3,768 

ST, JOSEPH 

42 Cattle Calves Hogs Sheep 
Swift - 3.256 247 12,101 3,431 
Armour... 3,030 112 5.337 2,482 
Others ..4,756 3,092 





Totals*11,042 359 20,530 5,912 

*Do not include 307 cattle, 29 
calves, 9.134 hogs and 1,699 sheep 
direct to packers, 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,970 9.789 2.721 


Swift . 3,171 6,026 2,009 
8.C. Dr. 

Beef . 3,950 —r 
Raskin . 847 sre 
Butchers. 279 4 5 cay er 
Others . 6,167 71 27,153 1,565 

Totals . 16,384 75 42.968 6,295 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy . 888 217 1,444 a 
Dunn .. 95 A sae 
Sunflower 17 wa eee ay 
Armour. . 29 Rott an 159 
a 24 soe 444 re 
Excel .. 994 ae oe we 
Switt... wos ou <0 398 
Others . 1,687 oe 148 684 

Totals. 3,734 217 +2,036 1,241 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 640 18 97 526 


Wilson. 1,010 69 124 509 
Others . 1,477 179 1,259 con 
Totals* 3,127 266 1,480 1,035 


*Do not include 768 cattle. 14 
calves, 6,366 hogs and 1,053 sheep 
direct to packers. 

LOS ANGELES 
Cattle Calves Hogs Shee 





Cudahy . 231 Fe 
Swift es 
Wilson . aelan 5 

Atlas .. 479 oa Kee 
United . 303 1 185 

Union . 289 rok one 

Com’l . 271 

Gr. West, 259 

Ideal .. 256 


Goldring. 191 ak ag 
Others . 1,101 57 364 


Totals. 3.149 58 780 


46 








DENVER 
Cattle Calves Hogs Sheep 
Armour... 607 Siete Stat 845 
Swift .. 1,042 75 «62,875 3,296 
Cudahy . 473 28 2,806 135 
Wilson . 454 Deny ors 661 
Others 3,443 41 1,416 221 
Totals. 6,019 144 7,097 5,158 

ST, PAUL 


Cattle Calves Hogs Sheep 











Armour.. 4,731 3,294 16,434 2,858 
Bartusch 831 was a esis 
Rifkin . 734 27 
Superior. 1,657 TT see as 
Swift . 492 2.380 24,351 2,206 
Others 1 6,019 8,248 TW7 
Totals .14,126 11,720 49,033 5,841 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour.. 346 579 1,024 1,405 
Swift .. 649 747 395, 515 


Oo ee Ry sas o-ei0 eae 
Rosenthal 82 yk + 58 








Totals. 1,077 1,337 1,423 1,978 
CINCINNATI 
Cattle Calves Hogs Sheep 
eee ve mn 242 
Sehlachter 272 eee wae 
Others . 3,661 9,495 1,099 
Totals. 3,933 9.495 1,341 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Nov. 30 week 1956 
Cattle ...122,497 142.705 202,286 
Hogs ..245,.418 305,184 411,213 
Sheep . 43,781 52,060 85.320 


CORN BELT DIRECT 
TRADING 
Des Moines, Dec. 4-— 
Prices on hogs at 16 plants 
and about 30 concentration 
yards in interior Iowa and 


southern Minnesota were 
quoted by the USDA as 
follows: 


U.S. No. 1-8: 
None quoted 
$15.75@17.65 
16.75@17.90 
16.45@17.80 
16.05@17.50 


Barrows, gilts, 
160/180 Ibs. 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 

Sows, U.S. No. 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 


Corn belt hog receipts, 
as reported by the USDA: 


- 15.50@16.85 
. 15.00@16.35 
13.60@15.75 





This Last Last 

week week year 
est. actual actual 
Nov .. Holiday 61,000 75,500 
Nov - 70,000 67,000 74,000 


47,000 52,000 





Dec. 2 .... 605000 80,000 93,000 
Dec. 3 .... 65,000 71,500 81,500 
Dec. 4 ’ 70,000 77.500 77,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Dec. 4 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr....$26.00@29.00 
Steers, gd. & ch.... 23.00@26.25 
Heifers, gd. & ch... 22.00@25.50 
Cows, util. & com’l. 13.50@16.00 
Cows, can. & cut... 11.00@14.25 
Bulls, util. & com’l. 17.00@18.50 
Bulls, can. - 15.00@17.50 

VEALERS: 

Choice & prime .... 29.00@30.00 
Good & choice .. 24.50@29.00 
Calves, gd. & ch.... 17.50@21.00 

HOGS, U.S. No. 1-3: 

120/160 Ibs. 
160/180 Ibs. 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. ...... 
270/300 Ibs. ....... 17.50@18.00 
Sows, U.S. No. 1-3: 





180/330 Ibs. ...... 15.50@16.50 
330/450 Ibs. ...... 14,.25@15.75 
LAMBS: 


Good & choice ... 
Utility & good 


-- 21.50@23.00 
bwin 19.00@22.00 











WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the wee 
ended Nov. 30, 1957 (totals compared) was reported by 





the U. S. Department of Agriculture as follows: 
Cattle Calves soe 
Boston, New York City Area! .... 13,084 11,971 34,499 
Baltimore, Philadelphia .......... 7,541 822 3.001 
Cin., Cleve., Detroit, Indpls. ...... 17,983 11.6% 
oo ee” eee 5,541 
Re. Dam Wes AVES? © 6535.05 antes 26,625 13,484 
St. Louis Area® .... 11,156 668 
Sioux City-So. Dak 25,378 11,397 
CORRES OR rs was chee 27,901 3, 10,249 
en Ba gee a ee 11,703 31,736 6,598 
fowa-So. Minnesota® .............. 24,724 285,469 27 'a55 
Louisville, Evansville, Nashville, ‘ 
IIR 55s 45 Neca: wc ccatteers aoe 9,882 39,546 aye 
Georgia-Alabama Area’ .........- 5,701 25,761 se 
St. Jo’ph., Wichita, Okla. City .. 15,198 46,551 7,803 
Ft. Worth, Dallas, San Antonio .. 8,395 17,596 6.955 
Denver, Ogden, Salt Lake City .. 13,281 13,357 17,048 
Los Angeles, San Fran, Areas® ... 18,122 22.393 16,628 
Portland, Seattle, Spokane ....... 5,270 261 3,299 2,997 
Ce ee rear pe 264,004 98,168 1,034,719 181,779 
Totals, same week 1956 ...... 370,168 146,607 1,519,865 262,197 


1Includes Brooklyn, Newark and Jersey City. 7Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, ‘hp. 
eludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §, Dak, 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes AL 
bert Lea. Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming. 
ham, Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas 
ville and Tifton, Ga. ‘Includes Los Angeles, San Francisco, So, San 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hog and lambs at 11 leading markets in 
Canada during the week ended Nov. 23, compared with 
the same week in 1956 was reported to the Provisioner 
by the Canadian Department of Agriculture as follows; 


GOOD VEAL HOGS* 
STEERS CALVES Grade Bt LAMBS 
UP to Good and Dressed Good 
Stockyards 1000 Ibs. Choice Handyweights 
1957 1956 1957 1956 1957 1956 1957 = 1936 
Toronto $18.50 $19.97 $25.55 $24.63 $26.50 $30.48 $21.03 $21.59 
Montreal 17.15 19.10 24.05 22.50 27.05 31.50 18.50 17.8 
Winnipeg 17.50 18.58 26.19 22.40 23.38 27.41 17.75 18 
Calgary 17.60 17.81 16.40 15.41 22.31 28.08 17.60 18. 
Edmonton . 16.35 17.60 16.50 16.50 23.15 28.75 17.75 «17.50 
Lethbridge .. 17.60 18.00 15.25 13.85 22.30 28.70 18.00 17.% 
Pr. Albert . 16.40 17.90 17.25 17.60 21.85 26.00 16.20 16.10 
Moose Jaw 16.50 17.90 17.00 15.50 21.75 26.00 Pee 50 
Saskatoon 16.25 17.60 18.00 17.00 21.75 26.00 16.30 16,00 
Regina ..... 15.75 18.25 17.00 15.75 21.95 26.00 15.35 
Vancouver cos «617.98 TIO” (OD wie ..-- 18,50 183 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tit 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida, 
during the week ended November 29: 


Cattle Calves Hogs 
Week ended November 29 .......-.+++ 2,405 745 Er 
Week previous (five days) ......--. . 2,526 = Bye 
Corresponding week last year ......-- 3,372 q3 





LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Dee 
4 were as follows: 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Dec. 
4 were as follows: 








CATTLE: Cwt. CATTLE: pee: Cwt. ” 
Steers, ch. & pr.....$25.00@26.50 Steers, Lose seeees = 3 
Steers, gd. & ch.... 21.00@25.25 rma on yg eeeeee Ay 
Heifers, gd. & ch... 22.00@25. castes g alae. a 530 
Cows, util. & com’l. nee 16.50 Helte, a nae +3 an 
Cows, can. cut... 10.50@13. = ' sees SOL rH 
Bulls, util. & com’l. 15.50@17.50 Cows, util. & com’l. ire 4 


Cows, can. & cut... 12 


VEALERS: Bulls, util. & com’l. 16.00@18 











Good & choice ..... 20.00@24.00 Bulls, cutter ...... 15.00@16.0 
Calves, good & ch... 20.00@21.50 HOGS, U.S. No. 1-3: 

HOGS, U.S. No. 1-3: 180/200 Ibs. ....... 17.25@10.% 
180/200 Ibs. ....... 17.50@18.00 200/220 Ibs, ....... 17.25@18.0 
Sree Wee os os os 17.50@18.50 220/240 lbs. .....-- 17.25@18.8 
220/240 Ibs. ....... 17.25@18.50 240/270 Ibs. .....-- 6.50@1tH 
240/270 Ibs. ....... 17.00@17.75 Sows, U.S. No. 

Sows, U.S. No. 1-3: 270/360 Ibs. ..... 15.25@16.0 
270/360 Ibs. ..... 15.50@16.25 360/450 Ibs. ..... 4.50@15.0 

LAMBS: LAMBS: 

Good & choice ..... 21.00@22.25 Choice & prime .... None quote 
Utility & good .... 20.00@21.00 Good & choice ..... 21.00@220 
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y.S. Ya 
St. Jose 
Sioux Ci 
Wichita‘ 
New Yo 
Jer. 
Okla. Ci 
Cincinna 
Denvert 
St, Paul 
Milwauk 


Totals 
Chicagot 
Kan. Ci 
Omaha*t 
N.S. Ya 
St. Jose) 


Sioux Ci 
Wichita* 


Totals 


Chicagot 
Kan. Ci 


Milwauke 
Totals 
*Cattle 
tFeders 

including 
iStock) 


slaughter. 
local sla 


CA 


Inspe 
livestoc! 
week e 





Western | 
Rastern ¢ 


Totals 
Western | 
Eastern C 

Totals 
All hog ca 
graded 
Western 1 
Eastern ( 


Totals 


NEW | 


a Ay 
"Includit 


THE NATI 


Shear aot z a = 
sicosske: sh. 


NaShak: 
BeeeZe= 


ens: 
ERR! : 


16,628 


KETS 


les of 
ets in 
1 with 
isioner 
slows: 


plant 
e, Tif 
‘orida, 


25@ 








SLAUGHTER 


REPORTS 


Special reports to THE NATION- 








AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended 
Nov. 30, 1957, compared: 
CATTLE 
Week Cor. 
ended Prey. week 
Nov. 30 week 1956 
Chicagot ... 20,822 24,164 26,784 
Kan, Cityt. 12,091 13,795 27,427 
Qmaha*t .. 4,718 3,850 31,658 
N.S. Yardst 6,739 9,178 15,938 
st. Josepht. 10,871 10.401 14,462 
gioux Cityt. 11,421 11,113 14,708 
Wichita *t 2,727 3,050 6,376 
New York & 

Jer. Cityt 13,084 15,338 12,313 
Okla, City*t 4,175 6,562 11,800 
gincinnati§.. 3,884 4,55 6,134 
Denvert ..- 7,407 10,901 17,357 
St, Pault .. 11,445 13,382 21,776 
Milwaukeet.. 4,195 5,093 5,591 
Totals ...113,579 131,381 212,324 

HOGS 

Chieagot .. 22,219 29,066 46,230 
Kan, Cityt. 12,765 15,642 18,477 
Qmaha*t .. 10,470 11,595 89,586 
N.S. Yardst 29,821 41,415 61,397 
St, Josepht. 26,572 28,273 48,865 
Sioux Cityt. 19,892 22,736 37,887 
Wichita*t . 10,416 13,547 16,192 
New York & 

Jer. Cityt 45,861 56,805 63,950 
Okla, City*t 7,846 11,612 21,751 
Cincinnati§.. 9,435 9,823 15,263 
Denvert . 10,645 11,523 21,520 
St. Pault .. 40,785 50,854 74,308 
Milwaukeet.. 5,177 5,390 7,797 
Totals ...251,904 308,481 523,223 

SHEEP 

ieagot .. 6,026 6,803 9,685 
fan, Stitt. 3,850 2,968 4,487 
Qmaha*t .. 1,714 115 10,719 
N.§. Yardst 3,768 4,261 7,416 
St, Josepht. 7,612 5,736 10,000 
Sioux Cityt. 4,076 1,363 4,020 
Wichita*t 557 1,038 1,823 
New York & 

Jer. Cityt 34,420 40,232 44,985 
Okla, City*t 2,088 1,588 4,750 
Cincinnati§ . . 437 324 444 
Denvert . 11,476 12,054 17,797 
St. Pault .. 5,064 7,888 9,819 
Milwaukeet . 871 1,070 2,119 


Totals ... 81,959 





*Cattle and calves 
+Federally 
including directs. 
tStockyards 


inspected 


sales 








85,440 128,064 


slaughter, 


for local 


slaughter. §Stockyards receipts for 


local slaughter, 


including 


directs. 


CANADIAN KILL 
Inspected slaughter of 














livestock in Canada _ for 
week ended Nov. 23: 
Week Same 
ended week 
Nov. 23 1956 
CATTLE 
Western Canada.. 26,461 23,875 
Pastern Canada.. 24,300 21,163 
Sarre 50,761 45,038 
HOGS 
Western Canada.. 58,571 57,072 
Rastern Canada .. 53,678 57,239 
Se 112,249 114,311 
All hog carcasses 
SR 6104 ha eras 121,694 123,252 
SHEEP 
Western Canada.. 6,011 5,713 
Eastern Canada.. 12,744 16,584 
ee 18,755 22,297 


NEW YORK RECEIPTS 


Receipts of s 


alable live- 


stock at Jersey City and 
4Ist st., New York market 
for week ended Nov. 30: 


ai Cattle Calv 
lable .. 162 5 
Total (ined, is 
directs) ..2,641 65 
Mer. wk. 
le .. 166 5 
Total (incl, s 
directs) ..2.473 37 
ee 
“Including hogs 


es Hogs* Sheep 
7 one 13 


9 18,964 10,131 
8 
8 17,452 6,843 


at 31st street. 


THE NATIONAL PROVISIONER, DECEMBER 7, 1957 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 
Nov. 28. Holiday 
Nov. 29. 1,254 35 11,316 5,272 
Nov. 30. 2,050 --- 3,089 1,264 
Dec. 2..17,236 219 14,485 4,709 
Dec. 3..16,000 200 14,500 4,500 
Dee. 4..14,000 200 13,000 2,000 
*Week so 
far 41,236 919 39,485 9,709 
WE. ago.41,063 641 33,406 6,935 
Yr. ago.48,643 1,042 45,081 12,898 


*Including 125 cattle, 4,157 hogs 
and 133 sheep direct to packers. 


SHIPMENTS 

Nov. 28 Holiday 
Nov. 29. 1,551 1,982 370 
Nov. 30. 402 625 903 
Dec. 2.. 5,628 2 3,596 1,193 
Dec. 3.. 6,000 3,000 1,000 
Dec. 4.. 8,000 5,000 500 
Week so 

far ..19,628 -.- 11,596 2,693 
Wk. ago.19,441 52 11,598 2,780 
Yr. ago.21,308 09 11,885 5,468 

DECEMBER RECEIPTS 
1957 1956 
Outtle le 41,236 49,124 
tO ees 91 1,052 
OGRE onc oh Oe 47,876 
|| Ser ene ipa 9,7 15,519 
DECEMBER SHIPMENTS 
1957 1956 

Cattle). .iwaceus 5,628 21,209 
ME No catinek 3,596 11,181 
PL er een 1,193 5,645 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Dec. 4: 


Week Week 

ended ended 

Dec. 4 Nov. 26 

Packers’ purch... 26,994 22,716 
Shippers’ purch... 18,175 15,044 
ERE Bc Cesc 45, 169 37,760 
LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Nov. 29, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 239,000 386,000 109,000 
Previous 
wee 288,000 483,000 127,000 
Same wk. 
1956 342,000 706,000 180,000 


1957 to 
date 13,419,000 19,878,000 7,239,000 
1956 to 
date 14,941,000 23,128,000 8,304,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, week ended Nov. 28: 
Cattle Calves Hogs Sheep 
Los Ang. ..3,360 200 795 280 


No. P’tind..1,550 300 1,500 900 
San Fran... 500 75 500 1,500 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Dec. 


4 were as follows: 

CATTLE: Cwt. 
Steers, ch. & pr.... None quoted 
Steers, 


gd. & ch....$23.00@25.50 
Steers, stand. & gd.. \ 
Heifers, gd. & ch... 
Cows, util. & com’l. ¥ s 
Cows, can. & cut... 11.00@14.00 
Bulls, util. & com’l. 16.00@17.50 
VEALERS: 
Choice & prime .... 30.00@33.00 
Good & choice ..... 25.00@30.00 
Util, & stand. 16.00@24.00 
HOGS. U.S. No. 1-3: 
160/180 Ibs. 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
Sows, U.S. No. 


17.25@17.50 
18.25@18.75 
18.25@18.50 
18.25@18.50 
~ 17.50@17.75 





300/400 Ibs. ..... 15.00@16.00 
400/600 lbs. ..... 14.50@14.75 
LAMBS: 
Choice & prime .... 22.50@23.75 
Good & choice - 21.00@22.50 











LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Dec. 3 were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


N.S. Yds. Chicago 
HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 
U.S. No. 1-3: 


120-140 Ibs. .$17.00-17.50 None qtd. 
140-160 Ibs.. 17.50-18.00 None qtd. 
160-180 Ibs.. 
180-200 Ibs... 17.50-18.50 17.75-18.75 
200-220 Ibs.. 17.50-18.50 18.00-18.75 
220-240 Ibs.. 17.50-18.25 17.75-18.60 
240-270 Ibs.. 17.00-17.75 17.40-18.00 
270-300 = Ibs.. 16.75-17.00 17.00-17.50 
300-330 Ibs.. None qtd. None qtd. 
330-360 Ibs.. None qtd. None qtd. 
Medium: 
160-220 Ibs.. 17.50-18.00 16.00-17.75 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 15.75-16.00 16.00 only 
270-300 = Ibs.. 15.75-16.00 16.00 only 
300-330 lbs.. 15.75-16.00 15.75-16.00 
330-360 Ibs.. 15.50-15.75 15.50-15.75 
360-400 Ibs.. 15.25-15.50 15.25-15.50 
400-450 Ibs.. 15.00-15.25 15.00-15.25 
450-550 Ibs.. 14.50-15.00 14.25-15.00 
Boars & Stags, 

all wts. .. 12.00-13.00 None qtd. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 





Prime: 
700- 900 Ibs.. None qtd. None qtd. 
900-1100 Ibs.. None qtd. 26.50-28.25 
1100-1300 lbs.. None qtd. 26.75-28.75 
1300-1500 lbs.. None qtd.  26.50-28.75 
Choice: 
700- 900 Ibs.. 24.00-26.75 24.75-26.75 
900-1100 Ibs., 24.50-27.00 25.00-26.75 
1100-1300 Ibs.. 24.50-27.00 25.00-26.75 
1300-1500 Ibs... 24.00-27.00 24.50-26.50 
Good: 
700- 900 Ibs.. 21.00-24.25 
900-1100 Ibs.. 21.25-24.50 
1100-1300 Ibs.. 21.25-24.50 21.50-25.00 
Standard. 
all wts. 18.25-21.25 19.00-22.00 
Utility, 
all wts. 15.50-18.25 16.50-19.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. 
800-1000 Ibs.. None qtd. 26.25-27.00 
Choice: 
600- 800 Ibs.. 23.75-26.00 23.25-26.25 
800-1000 Ibs.. 23.75-26.00 24.50-26.25 
Good: 
500- 700 Ibs.. 20.25-23.75 21.00-24.00 
700- 900 Ibs.. 20.25-23.75 22.00-24.50 
Standard, 
all wts. .. 17.50-20.25 18.00-22.00 
Utility, 
all wts. .. 14.50-17.50 15.50-18.00 
COWS: 
Commercial. 
all wts. . 15.00-16.50 15.00-16.25 
Utility, 
all wts. .. 14.00-15.00 13.50-15.00 
Can. & cut., 
all wts. .. 10.00-14.00 11.50-14.50 
BULLS (Yrls. Excl.), All Weights: 
ate eae Se None qtd. None qtd. 
Commercial . 16.50-18.00 18.25-19.00 
tity ca-6ch 15.50-16.50 17.50-18.25 
to Seen 12.50-15.50 16.00-17.50 


VEALERS, All Weights: 
Ch. & p.... 26.00-32.00 
Stand. & gd. 17.00-27.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 18.00-22.00 
Stand. & gd. 14.00-19.00 


28.00 only 
20.00-28.00 


None qtd. 
None qtd. 


SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 
Ch. & pr.... 22.00-22.50 22.50-23.00 
Gd. & ch.... 19.50-22.00 21.00-22.50 


LAMBS (105 Lbs. Down) (Shorn): 





Ch. & pr.... 22.00-22.50 21.50-22.25 

Gd. & ch.... 19.00-22.00 20.50-21.50 
EWES: 

Gd. & ch.... 5.50- 7.00  6.50- 7.50 

Cull & util... 4.00- 5.50 5.00- 6.50 


Kansas City 


None qtd. 
None qtd. 


17.25-17.75 
17.50-17.85 
17.25-17.75 
17.00-17.50 
16.75-17.25 
None qtd. 

None qtd. 


16.00-16.75 


16.00 only 
15.50-16.00 
15.50-15.75 
15.50-15.75 
15.25-15.50 
15.00-15.50 
14.75-15,25 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


23.50-25 
24.00- 
24.00-2 

24.00-25.50 





-00 





21.00-23.00 
21.50-23.50 
21.50-23.50 
18.50-20.00 


16.00-18.50 


None qtd. 
25.50 only 


23.00-25.00 
23.50-25.00 


21.00-22.50 
21.00-22.50 


17.50-21.50 


14.50-17.50 


16.00-17.00 


14, 25-16.2% 


i 
oT 


11.00-14.25 


None qtd. 

16.00-17.00 
15.00-16.00 
15.00-16.00 


24.00-25.00 
None qtd. 


22.00 only 
15.00-20.00 


None qtd. 


21.00-21.50 


None qtd. 
21.00-21.50 


7.00- 7.50 
6.00- 7.00 


Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $16.25-16.75 


18.00-18.25 $16.50-18.00 $16.50-17.00 $16.25-17.50 


17.25-17.75 
17.50-17.90 
17.50-17.90 
17.00-17.85 
16.50-17.25 
None qtd. 

None qtd. 


16.00-16.75 


None qtd. 

15.75-16.00 
15.75-16.00 
15.50-15.75 
15.25-15.50 
15.00-15.50 
14.50-15.25 


11.50-12.50 


None qtd. 

26.50-27.50 
26.50-27.50 
26.25-27.50 


23.75-26.25 
23.75-26.50 
23.00-26.50 
23.00-26.50 


20.50-22.50 
21.00-23.00 
21.00-23.00 
18.00-20.00 
15.50-18.00 


None qtd. 
25.75-26.50 





23.75-25.75 


20.00-23.75 
20.00-23.75 


18.00-21.50 


15.50-18.00 


14.50-15.50 
13.50-14.50 
11.00-13.25 
None qtd. 

17.00-17.75 


16.00-17.00 
15.09-16.00 


20.00-23.00 
15.00-20.00 


None qtd. 
None qtd. 


2.50-23.00 
21.50-22.50 


2.50-22.75 
21.50-22.50 


- 8.00 
- 6.50 


Be 








16.50-17.50 
17.25-18.50 
17.25-18.50 
17.00-18.50 
16.50-18.25 
None qtd. 
None qtd. 
None qtd. 


16.00-16.50 


15.50-15.75 
15.50-15.75 
15.50-15.75 
15.25-15.50 
15.25-15.50 
15.00-15.25 
14.50-15.00 


None qtd. 


25.00-26.00 
26.00-27.00 
26.00-27.00 
26.00-27.00 


24.00-26.00 
24.00-26.00 
24.00-26.00 
24.00-26.00 
22.00-24.00 
22.00-24.00 
22.00-24.00 
17.50-22.00 
15.50-17.50 
24.50-25.50 


25.00-26.00 


23.00-25.00 
23.50-25.00 


21.50-23.50 
21.50-23.50 


16.50-21.50 


14.50-16.50 


15.00-16.00 
13.50-15.00 


11.00-13.50 


None qtd. 

16.00-16.50 
16.00-18.00 
16.09-17.50 


25.00-32.00 
17.00-25.00 


18.00-20.00 
14.00-18.00 


22.00-23.00 
21.00-22.00 


22.00-23.00 
21.00-22.00 


50 
50 


- oF 
as 


-50- 
.00- 
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way. Make it easy for yourself, 
use the PURCHASING GUIDE 


to buy for your plant. It has 
SO LVAY product information of all leading ” 


suppliers. Why don’t you - - - 


| LL Anyone can do a job the hard 





put your foot down! 


USE the PURCHASING GUIDE, 


It’ll save you time and money! 


Nitrite of Soda 
1s 48.P 


SOLVAY PROCESS DIVISION 
A 














CLASSIFIED ADVERTISING —— Sieizeietu trina 


Undisplayed. Minimum 20 words, each. Count address or box numbers as 
raf adiitioal "words, 20¢ — 8 wanes. Hocsgyes, 75¢ —. — a ot CLASSIFIED ADVERTISING PAYABLE IN 
ion an 3 rate; um ver ments, ic per ie. PLEA ORDER. 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. oe Ghat WHE 


POSITION WANTED HELP WANTED HELP WANTED 


GERMAN SAUSAGE MAKER: With over 35 BROKER SALESMAN PROMOTIONAL SPECIALIST — 
years’ experience with all kinds of sausages CALLING ON SAUSAGE TRADE Large midwestern manufacturer of f 
and luncheon meats, wants position as sausage | To carry extra line. To sell high grade diced | tons needs promotional specialist or pro 
supervisor. My record has been 45 to 50,000! pickles—cans or barrels, for pickle and pimiento | ager in the meat packaging or frozen foo 
pounds daily with one of the largest govern- loaf. Some territories still open, Man must have sales background in 
ment inspected mid-western packers. Married. ACE PICKLE COMPANY frozen food industry and/or related 
sober and dependable. W-458, THE NATIONAL | 1699 gs, Keeler Ave Chicago 23, Ill within the folding carton industry, He 
PROVISIONER, 15 W. Huron St., Chicago 10, : : * | have experience in meat packaging 
Tl. SAUSAGE SUPERINTENDENT Pee = mess bevel of the following : 
ae vege ackage development (2) Merchandisi 
WANTED: Connection with small packer. Man, | This is a, once-ina-lifetime, opportunity for, 4 | Production. His duties will inchide, te 
age 45, with 25 years’ experience in packing | gostern a pi sire Must Rate ima = ment of packaging programs within thi 
industry on west coast in sales, brokerage, feed- tion and nl = accomplishment Taclud a. food or meat industry. The man we 
lot operations and transportation. Operated own yhone enim in reply Vet's talk it andl “All ing for may now be working as the a@ 
wholesale business last 2 years. Will locate any- iain strictly Bie ees W-468 HE “3a the product manager and whose pro 
where, but west preferred. W-469, THE NA- TIONAL PROVISIONER Lb Ww ‘a on st be blocked. He should be from 28-42 
TIONAL PROVISIONER, 15 W. Huron St., Chi- Chicago 10. Il : . 2 : ur ** | age. Please submit confidential resume, 4 
eago 10, Ill. a) ~ 2 salary requirements to Box W-481, 
TIONAL PROVISIONER, 15 W. Huron 
cago 10, a 




















MANAGER GENERAL MANAGER WANTED 
Available: Executive with a thorough knowledge | For meat packinghouse. medium size, B.A.I. in- 
of all phases of packinghouse management and spected. Processing includes 100 head horses per | WANTED: Aggressive man to take 
operations, from livestock buying through sales. day, slaughtered, boned and boxed, salt cured, | charge of well established beef fab 
Ability to give you efficient. profitable results. considerable canning. If not familiar with salt | portion cut department in government 
Will re-locate anywhere. W-479, THE NATIONAL | Curing and canning. this work can be learned | wholesale and hotel supply processing 9 
PROVISIONER, 15 W. Huron St., Chicago 10, | quickly, Answers confidential. Address Mr. Burton | middle west. Must be experienced in DB 
Il. Hill, President, Hill Packing Company, Topeka, | as well as sales contacts. Unlimited 
Kansas. for the right man, State ane. expe 
CASING MAN: 380 years’ experience, desires in- ‘i se ce t3 salary expected in first letter. wo 
side or outside position. Shovongh knowledge of | SALESMAN WANTED, Calling on meat packers. | TIONAL PROVISIONER, 15 W. Huron 8 
easings, grading, selecting, exporting, ete. Kill- | to sell full line of seasonings. binders and | cago 10, Ml. 
ing floor experience also, W-478, THE NATIONAL famous leading specialty items. Texas-Oklahoma 
PROVISIONER, 527 Madison Ave., New York | territory open. Excellent opportunity for man WANTED 
92 +N.” Y. with experience in the meat packing field or 
: food technology background, Apply  confiden- a poe geal wipregeeer ti 

q "Dp 7 y oP. tially in writing. noroughly experienced in packinghouse 
MANAGER-SUPERINTENDENT: Large or small FIRST SPICE MIXING CO., INC. with years of experience. Unusually large 
plant. Practical, efficient. Livestock, production, 19 Vestry St. New York 13, N. ¥. Opportunity for advancement. Medium 
sales, etc. Excellent references. W-416. THE pendent packer, Answers positively 
NATIONAL PROVISIONER, 15 W. Huron St..| sALESMAN WAN'TED: By a well known Chicago | W-483, THE NATIONAL PROVISIONER: 
Chicago 10. IN quality house in the seasoning and sausage spe- | Huron St., Chicago 10. ; 
cialty field. If you have a following in the sausage 
SALESMAN: Thoroughly experienced provision | and meat industry, or are a sausage maker | MASTER MECHANIC: Large eastern bee 
and canned meat salesman, good following with | and have confidence in your sales ability, this | wants man experienced in maintenance @ 
wholesalers and chains in metropolitan New York is a real opportunity. W-466, THE NATIONAL | eration, rendering and _ kill floor equipn 
area, desires change. W-470. THE NATIONAL | PROVISIONER, 15 W. Huron St., Chicago 10, | be good supervisor. EUGENE C. 
PR OVISIONER, 527 Madison Ave., New York Til. S. 12th St., Philadelphia 7, Pa., Phe 1e. 

| <> 4 4-1090. ; 


























7. 
22. 








WANTED: Experienced stationary and refrigera- aa 
SUPERINTENDENT: Hog kill. cut. beef kill, | tor engineer for packinghouse in Iowa. Only man | BROKER: Wanted experienced tallow 
hog casings, rendering and other departments. | who meets these qualifications need apply. W-454, | broker. Good salary and bonus. 
W-480, THE NATIONAL PROVISIONER, 15 W. THE NATIONAL PROVISIONER, 15 W. Huron | firm. W-472, THE NATIONAL PROVIS 
Huron St., Chicago 10, Ill. St., Chicago 10, Ill. 15 W. Huron St., Chicago 10, Il. 
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